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PINK CHEEKS IN GLASS: EEE 


Model 1875! After “teething,” this little clothes- 
horse had to dodge “‘summer complaint,” worms, 
colic, rickets. And how her food was inserted! . . . 
techniques varied from “Dest one bite for Aunt 
Emmy?” to “Daddy spank!”’ But as to loving— 
pediatricians now take cues from Grandma; ap- 
prove rocking, cuddling, even pacifiers — say 
“Sucking’snosin:’ “Call that news?” grunts Baby. 





Vitamins galore in modern, glassed foods 
picked at the peak of their freshness, packed 
under scientific, hygienic controls. “Candy 
doesn’t wait long for dinner,” Betty Smith 
says of her little bookworm. “It only takes 
seconds to fix it. Just pry up the lid, set the 
jar in water, heat and it’s ready to serve!” 








um 


Model 1945! Betty Smith and Candace, her granddaughter (snapped modeling 
Grandma’s spring bonnet), show how modern babies lick it up and like it. “Our 
doctor said Candy should learn to relish foods before they were necessary to 
her diet,” says the author of “A Tree Grows in Brooklyn.” Feeding babies 
right is easy when you can get what the doctor orders, and get it ready-to- 
serve in clean Duraglas jars. ““Candy’s doctor tells us not to wheedle or force 
... Candy’s tummy knows best!’’ Tests show that, given free choice of foods, 
babies may go on “binges” — but eventually tend to balance their own diets. 


“Atta Grandma! Don’t waste any!” “One 
jar makes two servings,” Betty Smith 
says, “so we save tomorrow's portion in 
its own clean, little glass jar. That saves 
washing extra dishes.” Betty Smith likes 


the truthfulness of glass. “You can see just A NAM E THAT H ELPS 
exactly what you’re buying,” she says. YOU SEE WHAT YOU BUY! 


OWENS-ILLINGIS GLASS COMPANY... TOLEDO 1, OHIO — makers of containers that give “a lift to living.” 
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The gasoline of the future is here today. 
RICHFIELD’S new aviation gasoline re- 
finery is capable of producing fuels so 


advanced that present engines cannot 


utilize their full power. When victory is 


here and the’dreams of automotive de- 
signers begin fo take shape—RICHFIELD 


will be ready and waiting with super 
fuels that will still be “years ahead.” 
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To make cord stay securely tied, 
wet it before tying a package. 


Thick, quilted pads protect your be- 
longings in the big Lyon vans. 





Sharpen scissors 
by cutting thru 
fine sandpaper 
several times. 


Special equipment and trained men 
make moving with Lyon a science. 













Cut out sleeves 
and sew up seams 
of old shirts. You 
have a cover for 
hanging dresses! 











When your rugs are stored at Lyon, 
they're vacuumed, then sprayed with 
a moth preventive... then wrapped. 


When dry cleaning, 
avoid rings by using 
solvent sparingly; 
, blow on the spot 
S= while rubbing it. 


Moving is a complicated business. Call 
Lyon Van and Storage. BE SAFE! 


To stretch the 
fingers of wash- 
able kid gloves, 
use curling iron. 








and did you know 
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VAN & STORAGE CO. 





is the most popular 
mover in the West! 











Mexico—with guide 





Recamyz a family we know made a trip 
through Mexico. They went by plane to 
Guadalajara, thence by car to Mexico City, 
and, after a four-day jaunt to Fortin and 
another side trip to Taxco and Cuernavaca, 
back home by plane from Mexico City. 
The log of their trip, in the form of letters 
home, was a testimonial to the rich rewards 
of travel in Mexico with children. 

In the following quotes from their letters, 
we sensed that a native guide had much to 
do with the success of the trip. (Our high 
evaluation of guides in the scheme of travel 
dates back to a trip to Hawaii. One eve- 
ning, driving down to the Kona coast on 
the island of Hawaii, we suddenly came 
upon a view of the ocean. It was too much 
for us and the driver. He stopped the car 
in the middle of the road, grabbed his 
ukulele, got out of the car, and sang a song 
to the sunset.) 

Perhaps we have overstressed the impor- 
tance of this Mexican counterpart of our 
Hawaiian guide, but here are the letters 
that mention him. 


GUADALAJARA 

In Guadalajara we negotiated with one 
Adolfo for transportation to Mexico City. 
After a certain amount of bargaining, he 
agreed, for a consideration of some 375 
pesos—about 75 American dollars—to fur- 
nish one Chevrolet and its expenses, and 
to act as our guide for the four-day trip. 
Our drive from Guadalajara to Uruapan 
got us acquainted with Adolfo, and with a 
rich, semi-tropical section of Mexico. Our 
hotel packed a picnic lunch for us which 
we ate under pine trees along the road. 


URUAPAN 

As soon as we reached Uruapan, we quickly 
changed into blue jeans, blouses, and straw 
hats (furnished by the hotel) for the dirty 
trip up the voleano—Paracutin. We looked 
like a crew of riveters. 

Adolfo had told us a great deal about the 
voleano during the afternoon, how a couple 
of years ago a farmer who was plowing a 


field of corn heard a rumbling sound, felt 
the ground beneath him move, and sud- 
denly saw a great plume of white smoke 
shoot up into the air. He ran quickly to get 
his neighbors and the priest, and when they 
returned, molten rock and lava were flowing 
from the place where the smoke had been. 
At the end of a week, Adolfo said, the cone 
was 500 feet high, and the people started 
to call it “El Monstruo.” They had to 
leave their homes; houses were set afire as 
the lava came near them. Adolfo was so 
eager to tell us all about it and seemed to 
think it such a good idea for us to see it 
that we were completely surprised when 
he refused to take us up. He shook his 
head, rolled his eyes, and, with the attitude 
of a man who can be pushed just so far, 
flatly said “no.” We were just as deter- 
mined to go as he was not to, so held our 
ground until he finally produced a boy 
named Jesus, with a car in which every 
window was shattered. We were a little 
apprehensive, but we started out and were 
barely on our way when it began to rain, 
and was soon raining hard. The mountain 
road, apparently made only by paths which 
had been widened by automobile tires dur- 
ing these last two years, grew worse as we 
went farther. Un-nailed planks made 
bridges over gullies and crevices. In Walt 
Disney movies, the planks would have flop- 
ped over as we drove over them; we ex- 
pected one of them to do so at any mo- 
ment. We slithered and slid along. We were 
all holding on for dear life and had just 
about reached the conclusion that maybe 
Adolfo had something after all, when we 
came round a curve, and there was the 
voleano in all its splendor. Indians and 
Mexicans, with their skinny horses, ran 
toward us to take us the remaining three 
miles up the mountain. Bargaining is a 
part of every negotiation—taxis, carriages. 
the purchase of a dozen oranges or a hand- 
kerchief—so we had the usual preamble 
and finally started, with a guide on foot at 
the lead, and two young boys bringing up 
the rear as prodders, or really entertainers, 
as ours turned out to be. But the night 


SUNSET 





























was magnificent—no more rain, a beautiful 
moon, stars that seemed unbelievably close 
to us, and the volcano shooting great quan- 
tities of fire and rock into the air through 
a heavy column of smoke. The rumbling 
sounded like a stage effect, and we could 
hear a bubbling and a cracking as the lava 
cooled. The lava was still red hot as it 
showed through the crevices and gave out 
real heat as we rode by. We wouldn’t have 
traded that expedition for anything, but 
we were glad to get back to the hotel and 
take off layer after layer of volcano dust. 


PATZCUARO 
At five-thirty in the morning the church 
bells start ringing—high ones, low ones, 
distant ones, and close ones—and they con- 
tinue at intervals all through the day and 
during the evening. 





The little towns on our way are all pretty 
much alike; usually there is a tiny cen- 
tral square with perhaps only six or seven 
stalls making up the little market. It is 
difficult to see how these remote villages 
get their supplies; it does not appear pos- 
sible that the people can raise all of their 
food. Much of the country is quasi-desert, 
and as we drove through this open country, 
we were amazed at the activity on the high- 
way. As many people appeared to be travel- 
ing here as at home, but here they were 
mostly all on foot. Some were waiting for 
buses that were already crowded full of 
people, with more on the tops and standing 
on the backs. Adolfo says they sometimes 
wait two or three days on the roadside for 
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The siege gun in the sky 


This is an Axis eye-view of a haymaker from America’s aerial 
artillery, TNT tokens from a Flying Fortress. Veteran of every 
front since Pearl Harbor, the B-17 is one of the toughest custo- 
mers in the clouds— and a great airplane that flies first on 
Chevron Aviation Gasoline. To assure smooth, dependable power 
in Flying Fort flight-tests, Boeing Aircraft Company’s West Coast 
plant selects Chevron Aviation Gasoline. In these critical flights 
—in combat, too— Chevron Aviation Gasoline is proving itself 
a standout in the skyways—and paving the way for a great new 
Chevron Gasoline for the highways. 


STANDARD OF CALIFORNIA 
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Picking up overseas mail 


“on the fly” 


Nothing is quite so precious to 
a fighting man as a letter from 
a loved one back home—noth- 
ing more miserable than “sweat- 
ing out” mail call—for the letter 
that doesn’t come. 

Picking up mail “on the fly” 
at smal! stations, as shown 
here, is one way Southern Paci- 
fic and other railroads see to it 
that your letters are handled 
quickly. 

Another example of fast, effi- 
cient mail service was Southern 
Pacific’s handling of Christmas 
mail to the men overseas. 

All mail to the Pacific fight- 
ing fronts is first routed to 
Army and Fleet Post Offices in 
San Francisco. During the last 
Christmas season, 2,931 car- 
loads of overseas mail rolled 
into Oakland and San Fran- 
cisco rail terminals! If the mail 
bags in these cars were placed 
end to end they would have 
formed a continuous column 











from San Francisco to Seattle. 

To get this unprecedented 
volume of mail through on time 
—loading, transporting, switch- 
ing, handling, and trucking 
problems were worked out well 
in advance. Many solid trains 
of mail were run across the 
country— thousands of freight 
cars were “drafted” for mail 
service. 

Everything possible was 
done to assure your fighting 
man a letter or package from 
home on Christmas. 

We want you to know that 
mail for fighting men comes 
first with us. It is never put 
aside for other traffic. You know 
how letters help the morale of 
men and women at the front. 
So, won’t you write more let- 
ters? Whether it’s V-mail or 
regular mail, write often. 


x -p The friendly 
Southern Pacific 











a place in a bus. They carry huge bundles 
and baskets, and usually there is a baby or 
two tucked in. 

Patzcuaro is an old, old town on a beauti- 
ful lake. Our hotel, the Posada de Don 
Basco, is charming. We had rooms on the 
patio, which is a particularly lovely one, 
complete with trickling fountain, little grey 
formal edges to flower beds, stone pat- 
terned paving, and pots of geraniums. 

We drove into “Old Town” after dark. We 
crossed the lake to Janitizio, an island 
where there is a fishing village, and, in- 
congruously, a fine, tall statue to Morelas, 
the George Washington of Mexico. As we 
passed the fishermen’s little huts, we could 
hear the pat, pat, pat of tortilla-making 
and see the fishing nets hung up to dry. 
The natives fish from dug-out canoes. 





MORELIA 


The trip to Morelia was practically a day- 
long Spanish lesson. Whether Adolfo felt 
a little remorse for his uncompromising re- 
fusal to take us up Paracutin, and wanted 
to make it up to us, or whether he was 
tired of our pidgin-Spanish, we weren’t 
sure. In any event, he took a serious in- 
terest in teaching us the language. We'd 
say something and he’d correct it. We'd 
forget, and lapse into English; Adolfo 
would translate, make us say it again in 
Spanish, then answer in Spanish. A few 
more days with him, and we would have 
had a fair working knowledge of the native 
language. 

Our hotel at Morelia is under the same 
management as the one we liked so much 
at Patzcuaro—it is clean and comfortable, 
and thoroughly Mexican. 

We had been told about an antique shop 
that sounded interesting, so we found it. It 
looked at first to contain nothing but old 
bottles, but we went on until we came into 
a room filled with brasses, pewters, old 
paintings, all in frightful condition and 
piled with dust, but, all of us being junk 
lovers, we found small treasures. We had 
really wanted to see music boxes, and we 
must have made that much clear, because 
the man regretted that he hadn’t any and 
left the shop, motioning us to follow him. 
We went, and were a little surprised as he 
led us down the street around a corner 
and into the really lovely entrance to a 
private home. Without a word, he led us 
through a sitting room and into a bedroom, 
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DANGER! 
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Split-toed Japanese shoes that help snipers 
climb trees make wonderful souvenirs. So 
they’re sometimes left behind, attached to 
explosives that would maim a souvenir hunter 
who wasn’t wise to such Booby Traps. 












DANGER! 


Booby Traps aren’t confined to 
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the battlefield. Your car’s 
brakes, for instance, are poten- 
tially dangerous. If neglected, 
they can cause an accident as 4a 





disastrous as a TNT explosion. 
That’s why you should start 
Shellubrication Service today. 
It. includes a check of vital 
parts all through your car. 











Safety First... 
Start Safety Shellubrication Today 


of hidden spots where wear can 
start. Your Shellubrication receipt 
tells what this check-up reveals. 
Thus you’re warned in time about 
possible Booby Traps. 





Seven and a half years! That’s the 
average age of all cars on the road. 
Naturally, the older they get, the 
more attention they need to keep 
’em rolling. That’s why it’s a good 


Safety First idea to let Shellubri- 
cation Service stand between you 
and the wear-out or break-down 
that might leave you afoot. 
Shellubrication is a special system 
of car maintenance, developed by 
Shell lubrication engineers, to mini- 
mize Stop and Go wear. Shellubri- 
cation not only puts the right grade 
lubricants at the right places, but 
includes a careful check of a score 


Drive in at the Sign of the Shell 
today, and start this protective 
Shellubrication. 


CHANGE TO GOLDEN SHELL 
MOTOR OIL: Look at your oil 
bayonet. If the oil looks dirty, 
don’t take a chance. Change to 
fresh, clean, safe Golden Shell 
Motor Oil. SHELL OIL 
COMPANY, Incorporated. 





“You're only a Foot 
from Trouble... 
Check your brakes” 


Make a date for SHELLUBRICATION Today / 
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NEW “APPAREL HARMONY” BY ZENITH 
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Colovs! 


LUSTROUS EBONY OR 
SMART NEW PASTEL 
CORALITE AMPLIFIER 


ro 






ry, 





NO EXTRA COST! 
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ONCE MORE ZENITH takes a forward step 
in hearing aid smartness and style! 

The Neutral-Color Earphone and Cord 
gave complexion harmony to the famous 
Zenith Radionic Hearing Aid. Now Zenith 
gives it apparel harmony, too—with a 
choice of amplifier colors at no extra cost. 

The beautiful coral tint of the new 
Pastel Coralite amplifier harmonizes with 
light-color suits, sweaters, shirts and 
women’s sheer frocks and blouses. And 
the lustrous Ebony amplifier blends with 
dark-color apparel. See both colors at your 
Zenith dispenser. 


A NEW MODEL FOR PRACTICALLY EVERY 
TYPE OF CORRECTABLE HEARING LOSS | 


Each complete, ready-to- 
wear . .. with your choice 
of amplifier color. 


1. Stendard Model A- 
2-A. New, improved model 
of the famous Zenith stand- 
ard hearing aid for the per- 
son of average hearing loss. 


Only $40. 
2. Air Conduction Model 











A-3-A. A super-power in- 
strument with ample vol- 
ume in reserve to assure 
maximum clarity and tone 
quality even under the 
most difficult conditions. 


Only $50. 


3. Bone Conduction 
Model B-3-A. A powerful, 
precision instrument cre- 
ated specially for the very 
few who cannot be helped 
by any air conduction aid. 


Only $50. 





THE NEW ZENITH 
RADIONIC HEARING AID 


BY THE MAKERS OF 











RADIONIC PRODUCTS EXCLUSIVELY— 
WORLD'S LEADING MANUFACTURER 








onic Hearing Aid. 
Name 
1ddress 


City 
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7 = PASTE ON PENNY POSTCARD AND MAIL -=-~ 
ZENITH RADIO CORP., Dept. Su-12 
6001 Dickens Avenue, 
Please send me your Free booklet about Radi- 


Chicago 39, Illinois 
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where he proudly pointed to a beautiful 
painted music box. The young lady whose 
room it was opened the box, whereupon 
little figures like gay men in an orchestra 
lifted hammers that struck on bells and 
played an accompaniment to the music. It 
turned out that this was the home of a 
cousin of the man who had brought us, and 
the other members of the family, a senor, 
two handsome sons, and three daughters, 
came in to be presented. They were all very 
gracious and didn’t seem to think it at all 
strange to find us in one of their bedrooms. 
We finally left after a great deal of hand- 
shaking all around and many smiling 
gracias y adios’. 





MEXICO CITY 


The villages seem to be closer together as 
you approach Mexico City, and we stopped 
at all of them. While there is no gas ration- 
ing in Mexico, gasoline is difficult to ob- 
tain except in small quantities, two or three 
litre (our quarts) at a time. Adolfo knew 
all the likely places, however, and we never 
ran out. 
We got United States canned deviled ham 
and pickles and strawberry jam and crisp 
rolls for a picnic lunch which we had under 
a tree at noon time. It was Adolfo’s birth- 
day, and we sang “Happy Birthday” and 
“He’s a Jolly Good Fellow,” and “Hans- 
calava.” He loved it. We sang a lot as we 
rolled along, mile after mile, and we played 
guessing games and geography, using all 
our new Spanish words. One game we called 
“When I go to Mexico, I'll take 
substituting “Cuando voy a Mexico tengo 
.” taking serapes, huaraches, and other 
things difficult to remember, with a few 
islands and volcanoes tossed in to make the 
game harder. Adolfo apparently enjoyed it 
as much as we did; he said he would like 
to take us to Taxco and Fortin, too. 
Mexico City was a big surprise. It is so 
huge, so modern, so sophisticated, and so 
busy. It is almost breath-taking to come 
from the primitive area through which we 
had passed into all of the city’s splendor. 
A complete unpacking after our series of 
one- and two-day stands gave us an oppor- 
tunity to “get off the road,” as it were. 
Dinner at Sanborn’s (of course) , a trip to 
the floating gardens—Xochimilco—and 
looking up some friends consumed the day. 
We left the next day for Fortin, planning 
to come back to Mexico City for more later. 











For top flight household lustre 


Tavern Wax is “on the beam” ; 
Won its wings by downing dullness, 


Makes your floors and woodwork gleam! 


TAVERN 


LIQUID OR PASTE 


WAXES 


ECONOMIZE WITH LARGE SIZE! 


Gives a hard, lustrous finish to 
your floors, woodwork, linoleum, 
etc. Get it at your favorite depart- 
ment, hardware or grocery store. 
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1 ves —the average oil well, drilled by 
Union Oil in California, costs $65,888. If you 
divide that expense between two men, it 
would cost them $32,944 apiece. But if you 
divide it among 31,375 people, as we do, the 
average cost to each person is only $2.10, 


2 For Union Oil Company is owned not 
by one man, or two, but by 31,375 men and 
women. In this principle of multiple owner- 
ship you have the secret of America’s amaz- 
ing ability to produce more goods (at lower 
prices) than any other nation on earth. 


3 Before the machine age, when every- 
thing from shoes to rifles was made by 
hand, almost any businesscould be financed 
and operated by one man. But with the ad- 
vent of mass production techniques, many 
businesses began to require more equip- 
ment than any one man could finance. 





4& in the early 1890's, for example, you 
could drill an oil well in the California fields 
for about $2,500. Today, because we go so 
much deeper and need such expensive 
equipment, it costs almost 26 times as much. 
Furthermore, the chances of getting oil in 
an exploratory well are only 1 in 12. 


UNION OIL COMPANY 
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5 Obviously, you can’t finance that kind 
of operation for very long unless you pool 
the money of a lot of people. Now some 
countries form these pools by government 
ownership. But in America we do it under 
legal agreements known as corporations. 
For that way we can preserve the freedom 
of the individual... 


6 e+. the efficiency of a free economy and 
that all-important human incentive—com- 
petition. Apparently those factors are worth 
preserving. For while our system isn’t per- 
fect yet, it has given us the highest stand- 
ard of living and the greatest capacity for 
production the human race has ever known. 


This series, sponsored by the people of Union Oil Company, 


is dedicated to a discussion of how and why American busi- 
ness functions. We hope you'll feel free to send in any sug- 
gestions or criticisms you have to offer. Write: The President, 


Union Oil Company, Union Oil Bldg., Los Angeles 14, Calif. 


AMERICA’S FIFTH FREEDOM IS FREE ENTERPRISE 


—~_“Mby pes“ 
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EEDOL 


100% PENNSYLVANIA 











For the FILM OF PROTECTION 


Veedol is refined by Tide Water Associated — from selected Brad- 


ford Pennsylvania crudes, the world’s finest. Solvent-refining keeps 


it on the job longer, constantly bathing moving parts ggaggammm 
of your motor with a real film of protection. Insist on FREE! 


TAX STAMP 


AT ASSOCIATED 


first quality Veedol Pure Pennsylvania Motor Oil! PROTECTORS 


Remember — Victory Still Depends on You 


TIDE WATER ASSOCIATED OIL COMPANY — 
World’s Largest Refiner of Pennsylvania Oils 

















OR SALE 


THE DOCTOR PAUL HUNTER 
HOME AT PEBBLE BEACH 
ON THE 
MONTEREY PENINSULA 


This is one of the truly fine Pebble 
Beach homes, designed by the late 
Clarence Tantau. There are 2.29 
acres of land, a view of Carmel Bay 
from the living room and terrace; 
there is a large living room with an 
open fireplace; a large dining room; 
a library with a fireplace; a large 
bedroom, bath, boudoir and dress- 
ing room on the first floor. In front 
of the living room is a terrace patio 
with a southern exposure, and a 
beautiful view of the forest and 
ocean. There is a large kitchen, 





— 





service porch and butler’s pantry. 
On the second floor there are four 
bedrooms and three baths, and 
three servants’ rooms and a bath. 
A two-car garage is attached to the 
house. 

The house is in perfect condition 
and is rented at the present time, 
but occupancy can be had on short 
notice. It is situated about 200 yards 
from the golf course and perhaps 
500 yards from Del Monte Lodge. 

At $37,500, the house will be sold 
at about half its value. 


REAL ESTATE DEPARTMENT 
DEL MONTE PROPERTIES COMPANY 
Del Monte, California 





PACIFIC NOTES 


Here are some more jottings from Donald 
Button’s Pacific notebook. 


Against Iwo Jima’s clay barrens the emer- 
ald-hued Marianas are lush tropicana. 


In contrast to the New Guinea jungle, they 
(Guam, Saipan, and Tinian) are pleasant 
headlands whose plant patterns are more 
ordered and whose trees have grown 
straight, instead of twisting up toward the 
sun. 

Their climate, contour, and vegetation lead 
us to believe they are like those Caribbean 
islands we have often read about but never 
visited. 

They are already on the postwar air routes. 
We envisage for them an increasing im- 
portance in every sort of Pacific touring. 


Squat, jointed-needle pines (like the Pon- 
derosa, an Oregon-born ensign tells us) 
mingle with several varieties of palm along 
the beach. 

Shells in greater variety than ever add in- 
terest to beachcombing, while rookeries 
that bound the coves along Guam’s shore 
are replete with exquisite ferns and minute 
blossoming rock plants. 


Inland, the one time we were allowed to go 
beyond the assigned recreation beach, we 
saw Antigonon leptosus lantana and morn- 
ing glory growing in wild profusion. 


(Norte: Antignon leptosus has many com- 
mon names, including Coral-Vine, Pink- 
Vine, Coral-lita, and Mexican Creeper. It 
is a showy vine growing to 40 feet, and 
has brilliant rose-pink flowers that bloom 
most of the year, though the high point 
is reached in September and October. In 
Hawai, where it is widely grown, it is fre- 
quently combined with the yellow Alla- 
manda (a tropical vine) and blue plum- 
bago. This exotic vine is easily grown in 
the warmer sections of California and the 
Southwest. Plants may be grown from 
seed, and eventually form tuberous roots. 
Though the top of the vine may be killed 
by frost, new growth will sprout from the 
roots in spring.) 

Without seeing any, we thought more on 
water gardens in Guam than at any pre- 
vious port of call. 


A rock ledge around a hollowed basin on 
the beach made us wonder why more peo- 
ple don’t have wading pools in their gar- 
dens. They needn’t be deep, nor expensive, 
but what luxury in dipping one’s toes into 
his private pool after a strenuous day at 
the office. Relaxing, too. 


Such a wading pool might be flagged in 
limestone, with the water level kept low 
enough so that rock plants would grow in 
the crevices beneath and trail into the 
water. 

A common concept in landscaping, water 
serves to magnify and enliven a garden 
as mirrors do in decorating. Why not, then, 
in a geometric planting, include rectangu- 
lar depressions just deep enough to catch 
and hold water, for reflecting? They could 
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be swept out, if mosquitoes threatened, 
with one sweep of the broom. 

Whether it is the tide, or a little stream, 
water in motion adds to the beauty of a 
landscape. We think we'd like a series of 
water wheels with the last, or lowest one 
serving a pump that would carry the water 
back to its starting point. ... giving us 
motion without too large a water bill! 

In the Marianas, as in places previously 
reported, service men are adapting them- 
selves to the locale, and the locale (or avail- 
able materials) to their needs. 

A “permanent” tent area (in contrast to 
those frequently moved) boasts wooden 
decks and screening for all hands. Streets 
and passageways are frequently policed. 
Plants and small trees are set to relieve the 
bareness of quarters until the place has a 
livability which the site in and of itself 
did not promise. 

Observed in one such tent city was the use 
of a tarpaulin between two tents to make 
a common living room. Boxes and other 
dunnage had been made into tables and 
chairs. 

At still another, the men had made a writ- 
ing room of a small hut. Set on a knoll to 
command a bay, and screened. what a 
pleasant and comfortable spot for letters 
home! 

One of the more comfortable chairs (they 
range from boxes to ornate designs) we 
tried had its origin in a wooden cracker box. 
Flaring arms were contrived from 2x2’s. 
The back sloped, was slightly padded and 
canvas covered, as were the arms. And yet 
it had taken less than two hours to fabri- 
cate! It was light enough, compact enough, 
to be both portable and easily stowed. 
There must be something in the air, for 
wherever we travel, we see the fellows try- 
ing some sort of craft, whether it is jewelry. 
a new form of knot-tying (on which we’ve 
gone quite “lanyard-happy”) , or a piece of 
furniture. Seeing “George do it” makes one 
follow suit. 


MAPS 


There’s something adventuresome about a 
new map of the world recently off the press 
With San Francisco as its focal point, a 
series of circles at thousand-mile intervals 
indicate the relationship of the Pacific 
Coast to the rest of the world. Significant 
dates and illustrations in the margins make 
this map of special value at this time. An- 
other map of the whole Pacific area shows 
in detail Japan, Korea, the Philippines, and 
other island groups currently in the news. 
Both may be purchased from James Ladd- 
Delkin, Box 55, Stanford University, Cali- 
fornia. The price is 50 cents each. 

Rand MeNally’s new publications include 
a War Map of the Pacific, with twenty-nine 
large-scale insets of island groups, and a 
Polar Map of the World upon which air 
and steamship distances between major 
points appear in a table. Both of these 
maps are priced at 50 cents and may be 
obtained at all book stores. 
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“it’s better 
already, 
Mommy” 





Your child’s fears disappear 
quickly when you treat minor 
cuts and scratches with Hexol 
germicide. You see, Hexol 
seldom stings — that’s why 
you can use it freely to clean 
dirt-covered bumps and 
bruises! And Hexol removes 
dirt and grease quickly. After 
cleaning, apply a Hexol dress- 
ing, for Hexol’s dependable 
germicidal action helps pre- 
vent infection! 


Favored by many hospitals 






Economy sizes 
At your druggist 
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Carillo farmstead on Rancho de Los Quiotes (Ranch of the Daggers) restores without ornament many lines, forms of Spanish ranches 
° 


Ranch house history 


Frost Baja California through Alta Cali- simply grew in the direction Senor Carillo furnishing privacy, patios, and barbecues 
fornia to the boundaries of British Colum- pointed. True enough, the old habits of found expression in the reconstruction. The 


bia, no one should know more about the — building an archway in the garden, walls _ result of his work is pictured here. 
ranch house than Leo Carillo. 

Carillo and caballero are names that are 
equally powerful in conjuring up the gay, 
hospitable, gracious, carefree life of the 





Spanish don. 

More than 200 years ago, the name of 
Hilario Carillo was written in California 
history. A few years iater, we find the 
wedding (officiated by Father Junipero 
Serra) of Hilario’s son and Ignacio Lugo. 
Their four sons and a daughter reached 
prominence in the dizzy years of insurrec- 
tions and revolts (1831-37). The Carillo 
name then joins with the Picos and the 
Bandinis to write subsequent state and 
church history. 

Carillo should know about ranch houses. 
They’re in his blood. But quite evidently 
the ranch house is an idea to Leo Carillo 
rather than a set form. In 1938, when he 
restored the original ranch house built in 
1868 by Matthew Kelly, he employed no 
architect and resorted to no research. In 
the hands of Mexican workmen, the house Farmstead quadrangle from road entrance. House at right (not in photo) faces this area 
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The ranch is located twelve miles inland 
from the Pacific, about half way between 
Vista and Carlsbad. 

The old house, almost in ruins when the 
Carillos took over, was restored and now 
serves as the living room, dining room, and 
kitchen. Archways and three bedrooms 
were added. The house faces an open quad- 
rangle around which have been built a 
graneria, major domo’s home, and barn. 
The barn is of stone and adobe construc- 
tion with a wooden roof. Office, tack, and 
tap rooms are at left of entrance. Below 
the entrance level, and to the right, is room 
for hay storage. On the next level below is 
a series of stalls. 


NOT A “STYLE” 

In true ranch fashion, the additions to the 
original structure were added without di- 
rect connecting hallways or doors. Rooms 
are entered from and connected by the 
porch. It is fortunate, we think, that the 
original ranch house was not a set style. 
It is difficult, in building a ranch house, to 
pick up traditions which interfere with the 
enjoyment of living, since the original in- 
variably adapted itself to the climate, site, 
and materials at hand. If, in our modern 
plans, we strive as honestly as some ranch- 
ers did to take advantage of our climate 
and our surroundings, employing new ma- 
terials for that purpose rather than for 
effect, we shall build better houses. 

On the following pages you will see another 
ranch house. Note that while no effort was 
made to borrow from the historical ranch 
house, it inherits the latter’s basic qual- 
ities of good taste and livability. 





Two wings added to right of original house 








MAYNARD L. PARKER 








Looking across patio and pool from living room porch toward bedroom wing. Posts at left 
frame entranceway. Bougainvillea vine is in immediate foreground. (See plan view 1) 
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LIVING R. 







DINING 







KITCHEN 








Porch of the original house. Hand-hewn beams, adobe pillars, and = View through porch archway (between living room, bedroom) into 
tile floor. Family orange grove is in background. (See plan view 2) kitchen patio. Bell from old Mexico mission. (See plan view 3) 
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Straight-forward ranch house with board and batten exterior. Solid shutters 


used to lock up house. Extended roof line forms veranda 


Ranch house simplicity 


ie 1s easy to say that in planning a house 
in the country and a residence in the city 
the main difference in the approach is in 
the size of the building site. Actually, most 
people approach the country house with 
fewer mental reservations and more deter- 
mination to get what they want regardless 
of “what people say.” Very often the coun- 
try house is more interesting and more liv 
able because it breaks so-called laws. 


Fireplace with circulating heat. Book-lined window alcove with big 
storage closets on both sides. General lighting concealed in ceiling 
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When the C. A. Barkers of Los Angeles and 
designer Lockwood de Forest worked out 
the plans for the Hidden Valley, California, 
home featured here, the set of requirements 
was quite simple. The house would not be 
occupied the year around. There were no 
objections to arranging kitchen, dining, liv- 
ing, and library requirements into one large 
room. Comfort was essential, but polish 
and smartness were unnecessary. Infor- 


mality was to be the keynote throughout. 
In the plan of the house, the porch was 
allowed to serve as connecting hallway be- 
tween bedrooms and living area. (This 
practice is seen frequently in old ranch 
houses and is still practical where weather 
is mild.) Kitchen alcove with its pots and 
pans, and pine walls and ceilings through- 
out house carry out the informality of the 
original scheme. 

















Open covered porch at right. Folding board and batten doors ap- 
pear as extensions of end walls of living room porch. (See plan) 
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PHILIP FEIN 
There’s no one ranch house plan. The same 
variety and arrangement of areas can be 
obtained in the ranch house as in any other 
form. Three basic plans are sketched below. 


Plan above is the most common one. Some 
architects rule against this plan on the basis 
that there’s a traffic lane across the living 
room. Some owners enjoy walking through 
living room if lane does not cut through the 
conversational groupings. Any traffic lanes 
that cut in front of fireplace are disturbing. 





Where warm days are frequent and two or 
more views are worthwhile, open porch has 
obvious advantages. See in photo, opposite 
page, how porch is an extension of roof line 


Combination living-dining room, kitchen. 
Although not completely furnished when 
photo was taken, there’s promise of liv- 
ability in its informal spaciousness, the 
natural pine walls, generous storage space. 
The ranch house can logically take an Early 
American or modern interior decoration 
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i 


Here, all rooms are reached from a central 
hall. No traffic is necessary through rooms. 


Another variation of the central hall design. 


How do you reach the pans? Smallest pan is 9 inches (tip of handle to the outside edge); 


~ 


cross piece is less than 7 feet high. A woman 5 feet, 2 inches can reach 6 feet, 2 inches 
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Gardening on a hill 


A problem common to Pacific Coast gardeners 


I. THERE is any garden design problem 
peculiar to the Pacific Coast, it is that of 
the hillside garden. From San Diego to 
Seattle our houses are anchored on hilltops, 
hillside, and cliffs of all shapes and sizes, 
and the problem is far more complex than 
first meets the eye. 

Offhand, you might suppose that just any 
plan for a level lot could be quite easily 
converted to sloping ground. However, 
there is a catch even here, as hillside lots 
are rarely rectangular. Since public roads 
are usually laid out on contour lines, the 
boundary lines of most hillside lots adjoin- 
ing them are, necessarily, placed at angles. 
Conventional plans for 50-, 60-, and 75- 
foot lots on the level are, therefore, un- 
adapted to them. This fact, together with 
construction problems peculiar to slopes, 
constitutes the main reason why the ser- 
vices of a landscape architect should be 
engaged by the hillside-gardener-to-be. 
Unless one is prepared for the expense or 
labor (in case he must do most of the work 
himself) required to do contour grading, 
to construct walls and terraces, and to do a 
thorough job of planting, it is best to retain 
as much of the natural slope and plant 
growth as possible. In such a case, a natu- 
ralistic garden without extensive walls or 
terraces is the outcome. Ground-covers and 
trees and shrubs conforming as closely as 
possible to the native material should be 
used. If outcroppings of rocks are found, 
these may be used to great advantage in 
establishing plants. In this type of plant- 
ing (especially where native and cultivated 
plants are combined, and where definite 
lines are not established) , one must be care- 
ful to avoid a “clutter.” 

On the other hand, the sloping lot that is 
carefully graded to contours, and boasts 
well-constructed stone, brick, or concrete 
walls, is in danger of losing its charm to a 
stiff, over-developed atmosphere. 

In the plan shown here, an attempt has 
been made to combine good qualities of 
both types of hillside gardens, with enough 
orderly arrangement to make such prac- 
tical features as vegetable plots, a family 
orchard, and an outdoor sitting place pos- 
sible. Yet enough informality and natural 
material are retained to preserve the essen- 
tial charm of the sloping contours. 


EROSION 
Unless the hillside lot is covered with a 
thick growth of native plants, the top-soil 
on sloping ground is nearly always washed 
away by rains or blown away by winds. 
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The result is a soil deficient in humus and 
nutrients, particularly on the hot, dry hill- 
sides of Southern California, the drier sec- 
tions of Central and Northern California, 
and the rainy sections of the Northwest. 
To offset this deficiency, it is necessary to 
add large quantities of humus to the soil. 
Merely applying manure, leaf mold, or peat 
to the surface is insufficient. The only 
effective method is to set the plants in 
trenches or holes filled with specially pre- 
pared compost—preferably one containing 
equal amounts of rich topsoil, well-decayed 
manure, and leaf mold. Where a rocky sub- 
soil underlies the surface soil, deep holes 
or trenches—at least one to two feet wider 
and deeper than the ball of the plant— 
should be dug. If you want good strong 
growth, don’t cheat on the size, depth, or 
preparation of the holes and trenches. 


WATERING 

The hillside gardener must be prepared to 
spend more time watering than the level 
lot gardener. In most cases, overhead wa- 
tering is taboo, as it permits too much run- 
off, and it is therefore necessary to water 
each plant individually by the basin 
method. 

Though necessary for adequate watering 
during the summer months, basins, par- 
ticularly around native or tender plants, 
can be disastrous in winter during periods 
of continuous rains. Too much water is 
held in suspension around the root and 
crown with the result that the plant rots 
and dies. To prevent this condition, basins 
should be removed (or, at least, lowered) 
in the fall before the heavy rains. 


LOW AREAS 

Another problem to be kept in mind by the 
hillside gardener is the low, cold, wet spot 
that frequently exists at the bottom of 
slopes in winter. Unless tile drains, ditches, 
or other devices are employed to lead off 
excess water, such a spot may spell doom 
to many types of plants. Since cold air is 
heavier than warm air, and settles in the 
lowest area, early-bearing plants of tender 
constitution should not be planted. 


LAWNS ON SLOPES 
Except in areas that have been graded to 
an even level, lawns should not be planted 
on slopes. They are difficult to install, 
water, and cut, and often constitute a ma- 
jor drainage problem because of the rapid, 
excessive run-off of water from their flat 
surface. A ground-cover of prostrate plants 
is more satisfactory from the standpoint 


of design, adaptability to position, and gen- 
eral upkeep. 

TREES ON SLOPES 
Large native trees, such as the California 
Live Oak (Quercus agrifolia), the Valley 
Oak (Quercus lobata), the Madrona (Ar- 
butus Menziesii), and the Garry Oak (Q. 
Garryana) frequently are the worst suffer- 
ers during grading operations on slopes. 
Special provisions must be made to protect 
roots where soil is graded either to, or away 
from the tree. 
When it is necessary to raise the soil level 
around the tree, a “tree well” should be 
constructed. A well consists of a wall (of 
stone, brick, or cement) of sufficient height 
to be well above the new grade, and built 
far enough from the trunk to allow two, 
three, or more feet (depending on the size 
and root system of the tree) of open space 
around the trunk. (See page 58.) 

GROUND-COVERS 
When putting ground-covers under trees 
on slopes, it is best to use drought-resistant 
material, as the tree roots will take most 
of the soil moisture. Such ground-covers as 
hypericum, Spurge, Woodbine (honey- 
suckle), and ivy are comparatively 
drought-resistant, though they must be wa- 
tered in summer, of course. There are even 
some species of ferns that grow well with 
little moisture. 


STAKING PLANTS 

Most trees and shrubs have a tendency to 
lean down the slope as they grow, so be 
sure to prepare an individual terrace or 
perfectly level area for each plant. After 
planting, tie each plant to a strong stake. 
If stakes are not used, let the plant lean 
slightly up the slope. Staking is especially 
necessary if there are strong prevailing 
winds in your section. 


NATIVE OAKS 

If native live oaks are on your property 
(they frequently cover hillsides and canyon 
slopes), take care not to plant moisture- 
loving plants near them. Over-watering of 
live oaks encourages the oak root fungus 
disease, and may result in the eventual 
loss of valuable trees. 


PLANTING NATIVES 
Unless the soil is very poor, no special com- 
post is necessary when planting natives. 
Manure should be omitted, by all means, as 
fertilizing often has a detrimental effect on 
native plants. Good drainage is of first 
importance; soil is secondary. 
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JUNE 


in Central California Gardens 


Areuoven June is the month of midsum- 
mer, it is considered the last month in the 
gardening year. Except for a few items such 
as sowing the seed of perennials and bien- 
nials, it isn’t a particularly strong planting 
month. Instead of starting many new plant- 
ings, finish as much of the work left over 
from spring as you can. Then you will have 
the slate cleared for action in July, August, 
ind September, when the garden year is on 
the upgrade, and planting of fall vegetables 
and flowers is in full swing. And when you 
plant, it’s well to consider the future tem- 
peratures in your garden. Perhaps your gar- 
len temperatures will follow one of these 
lines: 

JUNE JULY AUG SEP 

100° | 











FRESNO 


SACRAMENTO 


SANTA ROSA 





SAN JOSE 


~ DEL MONTE 


LF OAKLAND 
~~ SAN FRANCISCO 


We have found that communication among 
ardeners is much more accurate and un- 


























og 
» 
derstandable when it is based on temper- 


atures than when zones or localities are 
used. In the above chart, temperatures in 
Group 1 are typical of coastal conditions; 
in Group 2 of intermediate conditions; and 
in Group 8 of interior conditions. 

Very often, however, a garden may be lo- 
cated but a few miles from the coast, and 
may have typical Group 2 temperatures. 
Often, too, intermediate localities are sub- 
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AGERATUM 4°15" 
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VENIDIUM 18-24" 


ject to influence from the ocean. We can 
be so much more accurate when we use 
temperatures, and if you will locate your 
garden’s temperature in one of the groups, 
we can practically lean over your back 
fence when we talk with you. 


For a cool garden 


Next to shade, water and orderliness are 
most helpful in keeping gardens cool and 
pleasant in summer. In Group 3, when 
temperatures are up in the high 80’s or 
90’s and humidity is low, daily watering 
may be necessary on lawns and some flower 
beds. Water in the morning whenever pos- 
sible so that plants will be well fortified 
with moisture in the heat of the day. Morn- 
ing watering also lessens the danger of such 
fungus diseases as mildew and brown spot 
on lawns. At least once a week, syringe 
shrubs and trees with water to remove dust 
and keep open the breathing pores of 
their leaves. 

Keep your paths weeded and raked; remove 
faded flowers regularly; keep plants staked. 
A well-kept garden never looks tired and 
worn, however high the temperature. 


Late but not tro Late 


Your garden need not be denied its quota 
of summer and fall color, even though you 
have put off planting the usual annuals 
and perennials. Late plantings of annuals, 
if carefully carried out, can be very suc- 
cessful. Choose varieties that are resistant 
to heat in Groups 2 and 3. Plant in soil 
that has been thoroughly soaked before- 
hand, and shade the plants for several days 
after planting when the weather is hot. A 
mulch of manure, grass clippings, or com- 
post is a big help. 

Ageratum: This flower does not seem to 
mind the heat if you give it plenty of water. 
The variety Midget Blue is one of the best 
of blue annuals for edgings. It forms a 
compact little mound that completely 
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shades the ground over its roots, never gets 
straggly, and blooms continuously until 
late fall. 

Ageratum Blue Perfection remains the 
most useful of intermediate annuals. No 
other flower combines more graciously with 
its neighbors, or acts as a better link be- 
tween low and high annuals. Its soft laven- 
der-blue fraternizes easily with the most 
garish and bold of zinnias, phloxes, and 
marigolds. We can think of no color with 
which it will fight. In Group 3, we’d be 
inclined to give ageratum a little afternoon 
shade unless prepared to water it well. In 
the cooler sections of Group 1, it might be 
well to substitute a blue lobelia (prefer 
ably Cambridge Blue, a light sky-blue with 
soft green foliage; or Blue Emperor, a 
deeper blue, also with light green foliage) . 
Petunias: If you live in Group 2 or 3 and 
have a sandy soil that loses moisture 
readily, don’t put petunias in the out-and 
out heat-resistant class. Their shallow, 
rather fibrous roots are not capable of stor- 
ing much moisture, and it is necessary to 
water them regularly throughout the sum- 
mer if you want them to grow lushly and 
bloom profusely. A surface mulch helps 
considerably. It also helps to mix some 
moisture-retentive material, such as peat or 
leaf mold, into the soil in the hole when 
planting them. 

The low, compact varieties (Dwarf Hybrid 
Nana Erecta) are best in small gardens 
and for edgings. Admiral, rich violet blue; 
Norma, light purple with white star; Rosy 
Morn, rose with white throat; Silver Blue, 
light blue: Snow Ball, white, are a few of 
the named colors. 

Balcony types (hybrida pendula) are best 
adapted to window boxes, pots, and slopes. 
Blue, rich violet blue; Copper Rose, a warm 
rose; Damask Rose, a light rose; Pure, a 
good white, are some of the named vari- 
eties of this type. 

Large fringed or ruffled petunias are attrac- 
tive in pots and in borders. Plants now in 
flower are available in pots. Among named 
varieties are Theodosia (single fringed) , a 
lovely salmon with a yellow throat; Ma- 
donna (double frilled) , a large white: 
Heliotrope (large ruffled) , a pinkish mauve. 
Tithonia: The first time you grow this 
Mexican annual, you wonder at what point 
it will stop growing, and when it will start 
blooming. (This usually does not happen 
until it gets up to the eaves of the garage.) 
It is a true heat-lover, and will not bloom 
well where it is cool, though it likes soil 
moisture. The orange-scarlet Fireball has 
the largest flowers and the most attractive 
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foliage. Plant it against a fence, wall, or 
among the tallest flowers or vegetables in 
your garden. It is handsome grown among 
hills of corn. 
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against a green hedge. Marigold Yellow Su- 
preme grows 3 feet high, is bushy, compact 


Tithonia is especially recommended for 
Group 3, and is good in Group 2 if you 
plant it immediately, so that it will have 
the benefit of a long, warm growing sea- 
son. It is not recommended for sections 
where fogs, winds, and overcast skies are 
prevalent during the summer. 

Asters (wilt-resistant) , zinnias, gaillardias, 
marigolds, and cosmos: Don’t hesitate to 
plant these if strong, well-grown plants are 
still available. 


Ready to oom 


Annuals are not the only flowering plants 
you can set out now. Many nurseries carry 
perennials in pots, and they may be planted 
even though they are in bloom. Blue Mar- 
guerite; yellow and white marguerites; 
Dimorphotheca Ecklonis (a white daisy 
with blue on the underside of the petals) ; 
and Chrysanthemum Mawii (a light pink 
with dark rose on the underside of the 
petals) , are safe summer bets in all Groups. 
Give them all the sun possible in Group 1. 


BLUE MARGUERITE 


CHRYSANTHEMUM MAWIL _ 
“UMMM VE YY GYD 
Y 


U4 Uy 

YY YOY fY, 
Plant these for a summer border, using ver- 
bena for edging. All three are sun-loving 








Chrysanthemums: Strong rooted cuttings 
may be transplanted now. If you wish 
them for cutting purposes, plant them in 
the following way (especially recommended 
for sandy soils, as drying out is less apt to 
occur) : Make a trench 12 inches wide and 
4 inches deep. Plant the chrysanthemums 
12 inches apart on either side of the trench, 


alternating them so as to allow each plant 
more space. Planting in a trench permits 
watering by flooding and provides some 
shade to roots. As the plants grow taller, 
they may require staking. A double row 
of wires (see the Garden Guide in the May 
Sunset) gives good support to chrysanthe- 
mums grown in double rows. 
Chrysanthemums planted last month 
should be pinched back again this month 
to encourage bushy growth and to delay 
bloom. Pinching back plants and rows of 
plants at different times will produce a 
longer succession of bloom. 

hive aummth Cahe 

In all Groups, but especially in Groups 2 
and 8, azaleas, camellias, and rhododen- 
drons need a thick summer mulch of oak, 
pine, or redwood leaf mold, peat, or ma- 
nure to keep their roots cool. They should 
also be watered thoroughly through the 
summer, as this is the time when they are 
making new growth for next year’s bloom. 
If you have not yet removed faded blos- 
soms or seedpods, do so now. It is also well 
to clear the ground around the plants, re- 
moving old blossoms, fallen leaves, and any 
debris on which pests or spores of disease 
may be harbored. 


Ppaat porfermance 


Most of the plants that bloomed early this 
spring—perennial alyssum, candytuft, au- 
bretia, and arabis are examples—should be 
cut back now. Remove faded flowers and 
seedpods, cutting back some of the stem; 
then, top-dress the plants with a mixture 
of loam, sand, and manure. Work this mix- 
ture in around the roots, and give the 
plants a thorough soaking afterward. New 
growth will appear and a renewed, heavier 
blooming plant will result. (Violas treated 
this way often bloom a second time in the 
same year, and live over another year.) 
Choice varieties are usually propagated by 
cuttings taken from the plant after the re- 
sulting new growth has reached a sufficient 
length—from 2 to 8 inches. 


It is easier than some people realize to. prop- 
agate your own shrubs. At this time, 
many spring flowering shrubs, such as spi- 
raea, forsythia, weigela, and exochorda are 
in what is called the half-ripened wood 
stage (wood changing from the succulent 
to the woody stage). Cuttings may be 
made from this wood at the time the shrubs 
are summer-pruned. (The best time to 
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prune shrubs that flower in spring is im- 
mediately after they flower, and before 
they set seed.) Make the cuttings 6 to 8 
inches long, place them in a.frame or in a 
partly shaded spot in the open ground. 








Typical example of partially ripened side- 
shoots of deciduous shrubs, cutting in sand 





CLOTH SHADE a 


SASH 


«— CUTTINGS 


Simple hotbed; manure for bottom heat, 
cloth shade above sash for sun protection 
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Daphne: This shrub may also be propa- 
gated from cuttings in June. Select side- 
shoots, making cuttings 3 to 4 inches long. 
Place in sand, or a mixture of sand and 
peat. Bottom heat is helpful in getting a 
quick strike, but is not essential. Some 
gardeners root daphne in water. 
Geraniums, fuchsias, fibrous begonias, ker- 
ria, lantana, leptospermum, camellia, cis- 
tus, escallonia, eugenia, hydrangea, myr- 
tus, pernettya, rose, and syringa are other 
plants that may be started from cuttings 
at this time. 


Prume oftr looming 


Belle of Portugal Rose: This old favorite 
pink climbing rose is not pruned in the win- 
ter like most climbers. As it flowers only 
once (in the late spring), it is possible to 
prune directly after flowering. Remove all 
canes more than five years old. Cut them 
back to strong, new shoots arising from the 
old canes near the base of the plant. Other 
roses that may be pruned in this way are 
Dr. Van Fleet, Coralie, Jacotte, and Silver 
Moon, well-known white climber. 

Dorothy Perkins, a rambler rose, is also 
pruned directly after flowering. Remove 
to the ground canes that have flowered, and 
keep five or six well-placed new canes on 
which flowers will appear next year. 
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‘a test re —<— 1 
| HAWAIIAN SHRIMP CURRY | 
| If you like curry, you'll find this dish gether; stir into sauce. Last, add shrimps ! 
| something to dream about! It’s an ideal and cook over boiling water for at least | 
feature for a buffet supper. The coconut 30 minutes before serving. 
| milk adds just the touch of owertness Meantime, cook rice in boiling salted | 
| needed for perfect flavor; if you cant water until tender, and prepare about | 
| find a coconut, you can achieve the same 2% cup each of the following relishes: | 
| effect by adding a bit of sugar, as di- Cheah ao:ditiaed citi conten | 
| rected below. *Chopped crisp bacon, or bacon and raw onion | 
| 6 tablespoons butter or margarine mixed | 
| 1 teaspoon minced onion *Mango or apricot preserves, or orange marma-_ | 
. . | 6 tablespoons flour lade | 
Hawaiian Shrimp Curry. Assemble all in- | 2 cups milk *Chopped hard-cooked egg | 
gredients. Prepare the sauce as directed 1 cup coconut milk (or use another 1 cup Shredded coconut | 
milk plus 1 tablespoon sugar) Chopped green pepper 
ta =~ y | 1 tablespoon abla powder Chopped green or ripe olives | 
— f@ ™ = 2 teaspoons ginger Chopped preserved ginger 
A) ~\ | 114 tablespoons lemon juice | 
nS | 1% pounds frech shrimps or 3 cans shrimps (Nore: The relishes marked with an * | 
| 1/2 cups uncooked rice are essential; the rest are “nice if you | 
| Melt butter in top part of double boiler can get them.”) | 
| over direct heat; add onion and sauté To serve, place a portion of the rice on | 
1 until limp and golden; stir in flour; add each plate, ladle some of the steaming | 
milk and coconut milk gradually and curry sauce over the rice, and pile it all 
: cook, stirring constantly, until sauce is high with a spoonful of each relish. 
yt | thickened and smooth. Blend curry Serves 6 generously —P. M. B., Corval- 
sete, : aX | powder, ginger, and lemon juice to- lis, Ore. 
Cheer 
Add shrimps to sauce; cook over boiling BAKED MACARONI AU GRATIN 
water at least 30 minutes before serving | Here’s a delicious meatless main dish Cook macaroni in boiling salted water | 
| that is simple to prepare. until tender; drain. Combine macaroni, | 
| 1 (8 or 9 oz.) package macaroni eggs, cream, ¥ cup cheese, and season- | 
| 3 eggs, well beaten ings; mix well. Turn into a greased cas-_ | 
" po pony pang ny ss athe serole, sprinkle with remaining 14 cup 
io tall Rdintens aid Nad Deke cheese, and dot with butter. Bake in a 
Suit, paper, and Wasenctendiive cance moderate oven (350°) about 40 min- 
te taste utes, or until delicately browned. Serves 

1 tablespoon butter or margarine 6 to 8—F. W.N., San Francisco. 

| 
CRUSTY BAKED POTATOES 
j These casserole-baked potatoes with Serub potatoes and dry well. Brush 
| their crunchy cornflake crust are so good ~~ with melted fat, then roll in crushed | 
j and so simple to prepare that you'll cornflakes. (Use enough cornflakes so | 
{| wish you'd known about them long be- that potatoes are well coated.) Put po- | 
2% cup each of the various condiments | fore this. tatoes in a greased casserole or Dutch | 
| Staten oven and dust with salt and paprika. | 
| pheined tether, exmrgaiion, os taeen Cover and bake in a hot oven (450°) | 
| drtgplags for 1 hour, or until potatoes are done. | 
| Finely crushed cornflakes Be sure to eat the skins; they’re almost | 
I Salt the best part!—E. M. W., West Holly- | 
; Paprika wood, Calif. 
CAULIFLOWER-AVOCADO SALAD | 
; Serve this salad instead of a hot vege- until tender; drain. When cool, sepa- 
table or let it be the main dish for a rate the head carefully into flowerets, 
} warm-weather luncheon or supper. pour a little French dressing over them, | 
| ¢ and chill in the refrigerator. Fry bacon | 

1 head cauliflower ‘ " . 

| Sentadienden until crisp; drain on absorbent paper, | 
To serve, put a portion of rice on plate, ! 4 slices bacon then crumble into small bits. Peel and ! 
cover with curry sauce, add condiments | 1 large avocado mash avocado; add lemon juice, onion, | 
| 2 tablespoons lemon juice tomato, crumbled bacon, and season- | 
I 12 tablespoons grated onion ings; blend well. Line individual salad | 
An invitation: Send your favorite I 1 tomate, pected and chapped plates with crisp lettuce. Arrange a ring ! 
in-tune-with-the-times recipes to | Set aes pepper to tints of cauliflowerets on each plate, and put | 
Sunset Magazine, 576 Sacramento | Worcestershire or tabasco sauce to taste 5 oie emnned “a : | | 
Se Gen Meendiens 34. fae anc | Lettuce a mound of the avocado mixture in t 1e | 
recipe used, Sunset pays $2 upon | - center. Serve with French dressing. 
publication. | Cook cauliflower in boiling salted water Serves 4 to 6.—E. W. P., Ventura, Calif. | 
Ribinasntinsiiieeannans ee NO a 
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KNOW THE VALUE OF A PENNY” 
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That’s Thr-r-rifty of the Flame Family, speakin’ . . . a braw lad and 
canny! Every day, in many ways, he saves for you. * Gas fuel costs no 
more than before the war, although living costs have risen as much as 
32 per cent. Taxes, too, have soared; but the trend in gas rates, under 
business management, has been consistently downward. * And so 
| P ‘ 

Thrifty gives you the luxury of ample hot water at low cost . . . puts 
| ‘ ae 7 

| clean, carefree house-heating within the means of all . . . and, in the 
| . ; 

| kitchen, saves food as well as money. Your silent gas refrigerator de- 
| 

| pendably preserves food; your heat-controlled 
| i ; ; 

=m gas range efficiently cooks it: reduces shrinkage, 
| - 5 

| conserves nutritive values, brings out the flavor- 
| ee 

| ful goodness that minimizes food-waste. * Put 
l p ‘ 

| Thrifty and the other gas flame quints to work 
| 

| 

| 

| 

| 

| 

| 


in your new home. Make it modern . . . all-gas. 
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SPEEDY 


Saves you 
precious 
minutes daily. 


CLEANY 
Lightens house- 
work, cuts 
cleaning bills. 


STEADY 
is always on 
the job... 
dependable. 


FLEXY 
is master of 
flexible heat- 
control. 
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| 
| CHEESE-FROSTED BISCUITS | 
At first glance, these biscuits may seem quickly stir in enough milk to make a | 
j a bit extravagant as to ration points, soft but not sticky dough. Turn dough ; | 
| but you won’t need to serve any butter out onto a lightly floured board and | 
| or margarine with them. The “frosting” knead with 16 to 18 strokes. Roll dough 
| is absorbed during baking, and the re- about 1 inch thick and cut into rounds 
| sult is a rich and delectable hot bread. with a floured 114-inch biscuit cutter. { 
| pS a Place the rounds close together in a | 
! © enetuaes belinn conde: greased baking pan. Put cheese and but- | ' 
! Y2 teaspoon salt ter in top part of double boiler and melt = | 
ee Ys cup shortening slowly over hot water: blend well and = | 
Cheese-Frosted Biscuits. Prepare biscuit | - pan yer cheese, shredded -y =e Rete sag “ae is 7 
dough, turn onto board, knead lightly | or chapped 1ot oven (450 ja out 15 minutes. 
| Ve cup butter er margarine Serve hot. These take kindly to reheat- 
Ws ing, in case there are any left over. 
¢ | Mix and sift dry ingredients; cut in Makes about 24 small biscuits —J. R.J., | 
v | shortening until well mixed; with a fork, Los Angeles. 
| 
| GRAHAM GRACKER BROWNIES 
voooe | These easy-to-make brownies have a eggs, mixing well; add vanilla. Spread 
il = cll 1 dual personality; they can be served mixture evenly in a greased 8-inch { 
| warm as a pudding with a topping of square pan and bake in a moderate oven | 
| ice cream or whipped cream, or they (350°) for 25 to 30 minutes. While still j 
| can be dusted with confectioners’ sugar warm, cut into squares or sticks—H.B., | 
| and served as regular brownies. Piedmont, Calif. l 
2 eggs, well beaten Ca | 
1 
Roll out the dough, cut into rounds, and | ‘ pene a BUFFET SUPPER | 
place rounds close together in the pan Dash of salt iicaties Giten Gan | 
+ re f | pena Comarca %Cheese-Frosted Biscuits | 
‘| ae 4 | V2 teaspoon vanilla Mixed Green Salad 
y | Beat eggs until light. Combine granu- ny SP | 
| 4 patel os 5" %Graham Cracker Brownies 
| lated sugar, brown sugar, salt, graham Coffee | 
al a j crac ‘ker crumbs, and nuts; ‘add to beaten 
CHICKEN-BROCCOLI SPECIAL ! 
. dt. — | This is an excellent way to use leftover stantly, and cook until mixture is thick- 
| chicken, and it’s also good made with ened and smooth; season to taste with | 
1 canned chicken. salt and pepper. (If you are using left- | 
= —<—S MA cup ag or margarine over chicken, grind some of the skin, | 
4 cup flour using the finest blade of your food chop- | 
Melt cheese and butter in double boiler; | 2 cups chicken stock (use canned chicken per, and add it to the sauce for extra | 
blend well; pour mixture over biscuits | ap eee See ae Saeeeneehet, flavor.) Combine this sauce with the | 
4 | if you are using canned chicken) . : s sauce with the 
| Salt and pepper to taste chicken, broccoli, and noodles. Turn into | 
= | 2 cups diced, cooked or canned chicken a greased casserole, top with buttered 
= | 1 cup chopped, cooked broccoli beotd crusshe. and sprinkle with pe- | 
-—— 1 cup cooked noodles e | 
| Buttered broad erueabe prika. Bake in a moderately hot oven | 
; Paprika (375°) about 20 minutes, or until | 
j Melt butter and stir in fhour; add crumbs are nicely browned. Serves 4— | 
j chicken stock gradually, stirring con-  C. H. R.. Los Angeles. 
| 
JELLIED TOMATO BOUILLON | 
; There’s no more refreshing first course seed, bay leaf, and cloves in a saucepan: 
| for a warm-weather dinner than a cup _ bring to a boil and simmer, uncovered, | 
| of this quivering, flavorful bouillon. for 4% hour; strain. (There should be | 
Bake in a hot oven (450° ) about 15 min- ; : m pry or stewed fresh tomatoes 2 - Q14 om liquid.) Soften gelatin | 
utes. Serve hot. Makes 24 small biscuits | ’ weer Meson sized onion, sliced in “4 cup ouillon for 5 minutes; add to | 
e teeteachaltens cad hot tomato liquid, stirring until gelatin | 
& hewieat is dissolved; add remaining bouillon; sea- | 
A reminder: Every recipe that ap- eae nation son to taste with salt and pepper: chill | 
pears in Kitchen Cabinet has been | 4 teaspoons plain, unflavored gelatin until firm. At serving time, spoon into | 
twice-tested—first by the con- | 1 (102 02.) can bouillon or consommé bouillon cups. Serve wedges of lemon | 
tutor and secondly by Sunacts | | Sond oper tans as an accompaniment. Serves O-— | 
mensurements ase level, | Combine tomatoes, water, onion, celery F.K.R., Palo Alto, Calif. 

















FROM RANCHO 
KETTLES 











How to subtract kitchen time while adding 
flavor goodness and multiplying mealtime 
interest during these hot June days—is the 
theme of this page, No. 25 in the series of 
Rancho recipes and cookery ideas. 
SUNNYVALE PACKING CO, 











Here it is June again with plenty of warm 
weather in the offing. It’s getting mighty 
hot in the kitchen these days, so our idea is 
to give you recipe and menu ideas that need 
a minimum of kitchen time. 

First, here’s an entirely different kind of 
hearty salad for warm-weather eating. It 
takes no cooking at all, unless you call boil- 
ing half a cup of water “cooking.” 





CALICO SALAD | 

1 tablespoon plain gelatin 
Y/, cup cold water 
1/, cup boiling water 
1 can (1014-0z.) Rancho Pea Soup 
2 tablespoons mayonnaise 
1 tablespoon lemon juice 
2 tablespoons minced green onion 
2 tablespoons minced green pepper 
1/, cup finely diced celery 
1/, cup finely diced raw carrot 
1/, cupchopped cooked wieners, ham 

or lunch meat (may be omitted) 
Salt, pepper and cayenne to taste 


Add gelatin to cold water, let stand 5 
minutes, then add boiling water and 
stir until dissolved. Stir into cold pea 
soup (as it comes from the can), add 
other ingredients, and pour into a quart 
mold, or 4 to 6 large individual molds, 
and chill until firm. Turn out and serve 
on lettuce, with mayonnaise. A big 
spoonful of cottage cheese alongside 
the salad molds builds up the good 
looks and protein value of this salad. 
Serve fresh-fried or hash-browned po- 
tatoes, pickles and heated rolls with 
this Calico Salad, for an all-around, 
well-rounded good supper. 


Now for a meat-and-vegetable loaf that 
you can mix in the cool of the morning, and 
store in the refrigerator until an hour before 
dinner time. Adding the vegetable soup and 
the rolled oats makes that pound of ground 
meat go a lot further; and adding meat ex- 
tract reinforces the meaty flavor of the loaf! 





RANCHO VEGETABLE MEAT LOAF 
1 lb. hamburger 
2 tablespoons meat-flavored extract 
1 medium onion, chopped 
1 cup uncooked rolled oats 
1 can (101/4-0z.) Rancho Vegetable 
Soup 
1 can (1014-0z.) Rancho Tomato 
Soup 
2 eggs, beaten 
1/, to 1 tablespoon salt (depending 
on saltiness of meat extract) 
14, to Vy teaspoon pepper 
Mix ingredients thoroughly in order 
given. Pack into a well-greased loaf 
pan, and bake in a moderate oven 
(350°) for 1 hour. Serves 6. 
Serve the meat loaf hot or cold with 
creamed new potatoes and peas, cab- 
bage salad and hot garlic French bread: 
maybe lemon snow pudding topped 
with red raspberries for dessert. 
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Do you pack a lunch box every day? Then 
you Il appreciate this cheese spread, and so 
will the lunchbox carrier. It's good eating, 
and safe for use in hot weather. 





TOMATO CHEESE SPREAD 
In a double boiler heat contents of a 101/4- 
oz. can of Rancho Tomato Soup with about 
2 tablespoons each of very finely minced 
onion and green pepper for 10 minutes. Add 
1/4, lb. diced processed American cheese (a 
rather nippy flavored one if possible), 1/2 
teaspoon salt and a dash of cayenne. Heat, 
stirring occasionally, until cheese is melted, 
then pour into oiled jelly glasses and cool. 


Proud as punch about your Victory Garden 
these days? Then you know how much bet- 
ter vegetables look and taste when they're 
freshly picked, all crisp and green. Scien- 
tists tell us that they've got a lot more vita- 
mins, too. So you can understand why we're 
so proud of the vegetables that go into 
Rancho Soups . . . why we put our shining 
Rancho Kitchens right in the middle of a 
rich, sunny valley where prize vegetables 
grow. They're at our door before the dew is 
off them and we can whisk them into Ran- 
cho Soup Kettles in a matter of minutes— 








capturing their garden-fresh flavor and pre- 
cious vitamins. We're just as proud of the 
fine seasonings and the recipes that are keyed 
to Western tastes. We believe you'll enjoy 
every one of the kinds of Rancho Soup— 
Tomato, Pea, Vegetable, Asparagus and 
Chicken Noodle. So next time at your gro- 
cer's REACH FOR RANCHO, won't you? 
































NO-WORK SUPPER FOR TWO 


Rancho Chicken Noodle Soup 
in Casserole 
Whole Wheat Toast, Buttered and 
Sprinkled with Seasoning Salt 
Sliced Tomatoes on Bed 
of Garden Lettuce 
Bowls of Chilled Mixed Fruits 
Topped with Cottage Cheese 
Crisp Cookies Iced Tea or Coffee 











EASY CHEESY MACARONI 
AND TOMATOES 

1 cup broken uncooked macaroni 

1/4, teaspoon dry mustard 

1/, cup diced American cheese 

Salt and pepper to taste 

One-half of a 101/-0z. can Rancho 

Tomato Soup 

Cook macaroni tender in boiling salted 
water. Drain, add remaining ingredi- 
ents and heat gently until cheese is 
melted. Serve at once. Serves 2 or 3. 
Slice cold leftover macaroni and cheese, 
roll in flour and brown in hot bacon 
drippings. Serve with hot tomato soup 
sauce made by seasoning a can of 
Rancho Tomato Soup to taste with 
chopped onion and green pepper plus 
a bouillon cube, and heating piping 
hot. Or use hot undiluted Rancho Pea 
Soup as the sauce, adding a discreet 
sprinkling of chopped fresh herbs. 











PACKED UNDER 
CONTINUOUS 


INSPECTION OF 
THE U. 5. DEPT OF 
AGRICULTURE 





Notice that every gleaming black and yel- 
low Rancho label bears the U. S. Department 
of Agriculture Seal of Inspection. This as- 
sures you fine, uniform quality and the ut- 
most care in making all Rancho Soups. 
















PARIV? 

_ Luscious Fixin’s 1-2-3 
with thrifty 

QROMEDARY 


GINGERGREAD MIX 










SWEETHEART LOAF. What a party 
cake... spicy gingerbread, lusciously 
tender! Simply add water, bake! To 
Top: Mix 3 oz. cream cheese with |! 
tbsp. milk, | tbsp. orange juice, 2 
tsp. sugar, 4 tsp. grated orange rind. 
Beat till fluffy. Add cranberry or 
jelly hearts. 







WASHINGTON’S CHERRY SQUARES 
Rich, delicious squares of Dromedary 
Gingerbread ... 
Washington's 
mother’s own reci- 
pe! So easy... so 
sure to be perfect 
. « « bake it while 
your coffee cooks! 


TAKES NO BUTTER 
NO SUGAR 
NO POINTS! 














Ranch-style 





Table setting jor an indoor or outdoor informal party. Western fruits or vegetables almost 
cover the farm hat in the center. Directions for making the straw mat horses are given 
at right. The napkins are dish towels with each guest's initials painted on in poster paint 


Hiun’s a party that is genuinely of the 
West. It is informal and would probably 
be held outdoors; furthermore it is ingeni- 
ous, relaxed, almost spontaneous—and 
these are Western-living characteristics. 
Host, hostess, and guests all will give full 
attention to enjoying themselves, rather 
than to elaborate preparations. 

In the first place, everyone will wear com- 
fortable indestructibles—blue jeans, plaid 
shirts, cotton dresses. Entertainment won’t 
need to be organized; there may be horse- 
shoes, badminton, or ping-pong, depending 
on the amount of space and equipment. If 
it’s early enough in the afternoon, deck 
chairs or beach towels might be furnished 
the guests who want to take sun-baths. 
Long, cool drinks could be served. 





Decorations will be casual, featuring in- 
genuity rather than expense or effort. See, 
for instance, whether you can obtain a bale 





of hay: it can be spread around the yard 
as a sort of outdoor carpet. (It should cost 
about two dollars, and one bale will be 
or more than adequate!) Favors 





adequate 
will be as simple as the invitations—things 
the children can make, such as the little 
horse (lower right). Alternate favors might 
be garden gloves, with each guest’s initials 
painted on the backs with poster paint, or 
flamboyant bandanas. 

The spirit of the table setting shown, top of 
page, could also be captured with a check- 
ered table-cloth, or with straw mats. An- 
other Western touch would be to use plain, 
heavy white dishes, painted (in case they 
don’t match) with a band of red or blue 
enamel. The table might be set farm style, 
the plates and cups upside down. 

The food will be delicious and generous, 
but simple. The barbecued piéce de résist- 
ance—hamburgers, fish, chicken, or what- 








The invitations are made of white or cream-colored kindergarten construction paper. Writ- 
ing and the stylized cowboy and goat are done in colored ink, using a wide lettering pen 
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ever—might be supplemented with potato 
chips or French fries and a large, colorful 
salad. You can use the vegetables from 
your garden—radishes, onions, cooked 
string beans, green peppers, etc., cut into 
slivers and mixed with lettuce or Romaine. 
A not-too-highly-seasoned dressing will set 
off the piquancy of the barbecue sauce. 
Baskets of mixed breads—rye, French, and 
pumpernickel—complete the main course. 
For dessert we favor enormous wedges of 
fruit pie made, of course, with native fruit, 
along with quantities of coffee. 

The horses in the centerpiece arrangement 
at left are made from scrap lumber; heavy 
‘ardboard would be a good substitute. 
Straw or grass matting or corduroy covers 
the sides. Add a felt mane; line ears, cut 
from the covering material, with felt. The 
ears are glued or nailed to the head. The 
eyes are large wooden buttons, attached 
with staples or glue. The harness is made 
of bias strips cut from sewing scraps. Paper 
flowers are made with construction paper 
in two colors, one for the center and one 
for the petals, and attached with pins, 
tacks, or glue. 





JAMES A. LAWRENCE 








Decoration or favor. Cut card- 
board outline of horse’s head; slip 
into child’s sock, stuff, sew edges 


ays 


CARDBOARD FORM STUFF SOCK EARS 








Features, mane, harness, and ears 
are felt. Ears are lined with nov- 
elty paper, matching cover of box 
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$5.00 for Good Ideas! 


Here are ways in which T ea Garden delicacies 
have helped some western women improve 
their cooking. If the fine flavors and superior 
quality of Tea Garden products have inspired 
you to create a new recipe or improve an old 





one—send in your discoveries. For each one 
used we pay $5.00. Address your entry: Tea 
Garden Products Co., San Francisco 11. In- 
clude your dealer’s name. 


x k * 


A bride’s mistake (she forgot the sugar) led 
Mrs. E. Tarot of San Jose to discover that 
sugarless custard, topped with Tea Garden 
Syrup, makes a delicious dessert. This recipe 
lias now become one of her favorites. In test- 
ing it we made another discovery. 






</ MENU ID 
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Another sugarless dessert—created and 
named by Mrs. M. B. Wright of Seattle 
makes rare good use of dry bread. Even in 
these days most butchers can supply the 1% 
lb. of suet needed—and either type of Tea 
Garden Marmalade will supply delicious, 
distinctive flavor! 





Tea Gardalade Dessert 


1 cup finely chopped 1 egg, beaten 
suet 1 teaspoon soda 

2 cups bread crumbs 1\% cups Tea Garden 
14 cup milk Marmalade 

Dissolve soda in milk, mix all ingredients 
and fill greased molds three-quarters full. 
(Or use the top of double boiler.) Steam 
3 hours; serve hot. Can be re-heated next 
day. As Mrs. Wright says, any kind of 
sauce is fine with it. We served ours with 
a very tart lemon sauce—and won high 








praise! 





Tea Garden Baked Custard 


2 cups scalded milk* 4 eggs 
1% teaspoon salt 1 teaspoon vanilla* 
1, teaspoon nutmeg % teaspoon grated 
lo teaspoon cinnamon lemon rind 

ea Garden Syrup 
(*We substituted 4 cup TeaGardenSyrup | 
for % cup of the milk, omitted the vanilla | 
—liked the result!) 
Add salt to milk, scald in double boiler 
and pour slowly over the well beaten eggs. 
Add spices and flavorings. Blend well and 
pour into oiled individual molds or a bak- 
ing dish. Place in a pan of hot water, bake 
in a moderate oven (325°) about * hour 
or until knife comes out clean. Chill and 
| pour Tea Garden Syrup generously over 
| each serving. Serves 4-6. - 











Only the finest table quality fruits and ber- 
ries, picked at their sweetest and best, are 
used to make Tea Garden Preserves and Jel- 
lies. That’s why these delicacies are as perfect 
in flavor and color as prize-winning home- 
made kinds. And remember—Tea Garden 
Preserves are preserves—not jam! 
x *k * 

Trying to squeeze out more time for garden- 
ing these days? Here’s a recipe for a pudding 
that you can whisk into the oven so fast you 
can be back outdoors in 5 minutes! It comes 
from Mrs. Nell S. Cady of Redwood City, 
California. 





Quick Bread Pudding 

Spread 4 large slices of stale bread thick- 
ly with your favorite Tea Garden Pre- 
serves. Arrange in layers in a greased 
baking dish and cover with this mixture: 

3 eggs, well beaten 

2 cups milk 

2 tablespoons sugar 
Bake in a moderate oven (350°) until firm 
and serve warm with top milk, cream, or 
whipped evaporated milk. 











There are two kinds of Tea Garden Orange 
Marmalade: Clear, golden marmalade made 
of desert-ripened California oranges; Eng- 
lish-Style with the sharper, tangy bitter-sweet 
flavor of Seville orange peel. Choose your 
favorite for the following recipe. 








Tea Garden Fancy Western Style Syrup is 
new—but it is the type of syrup we've been 
making for western tastes for more than sixty 
years! Moderately thick, it does not soak into 
hotcakes quickly, has a distinctive, delicious 
flavor and rich, tempting color. 
* « 

If you’ve a family that likes nothing better 
than ice cream for dessert these June days 
try this recipe which comes from Mrs. Wm. 
C. Callander of Manteca, California. Tea 
Garden Syrup gives a flavor that is something 
special! 





Tea Garden Ice Cream 


| 2eups milk 1, cup Tea Garden 


14 teaspoon salt Syrup 
| 19 cup sugar 2 eggs, separated 
l cup cream (or 1 tablespoon 


evaporated milk) cornstarch 
(Maple flavoring and chopped nuts 
if desired.) 
Mix sugar, syrup and egg yolks. Mix corn- 
starch and salt with a little of the milk 
and combine with first mixture. Add re- 
mainder of milk; cook until thickened. 
Cool; freeze in freezing tray until mushy. 
Beat egg whites stiff: combine with 
whipped evaporated milk (or cream) ; fold 
| in frozen mixture, return to freezing tray. 
Stir once while freezing. 
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HINTS FOR HOME BAKERS 


Easy Raised Muffins 
a Welcome Change 


Make them with Fleischmann’s 
yellow label Yeast — the only 
fresh yeast with more EXTRA 
vitamins. 
RAISED CORN MUFFINS 


1% cups corn meal 
114 cups milk, scalded 

2 teaspoons salt 

3 tablespoons brown sugar 

4 tablespoons melted butter or 

margarine 

1 cake Fleischmann’s Yeast 

1% cup lukewarm water 

2 eggs, well beaten 

3 cups sifted flour 


Stir the corn meal very slowly into 
the scalded milk, Mix in salt, brown 
sugar and melted butter or mar- 
garine. Cool to lukewarm. Dissolve 
Fleischmann’s Yeast in lukewarm 
water and add to lukewarm corn- 
meal mixture. Add eggs and flour; 
beat well. Fill well-greased muffin 
pans half full. Cover and let rise in 
warm place, free from draft, until 
light, about 1 hour. Bake in mod- 
erate oven at 375°F. about 30 min- 
utes. Makes 20. 














; Ways with 


Western fruits 





Featuring: cherries, berries, apricots 


IF asus the myriad good recipes featuring 
summer’s fresh fruits, we have selected a 
few especially good ones. 

Cherries are ripe, and what better way to 
serve them than in a flaky-crusted pie? 


LATTICED CHERRY PIE 

Y2 cup sugar 

2 tablespoons flour 

Ye teaspoon salt 

V2 cup cherry juice 

2 tablespoons butter or margarine 

2 cups cooked pitted cherries 

1 recipe plain pastry 
Mix sugar, flour, and salt; stir in cherry 
juice. Cook slowly, stirring constantly, 
until thickened and smooth; add butter; 
add cherries. Line an 8-inch pie plate with 
pastry; pour in cherries and arrange a lat- 
tice of pastry strips over the top. Bake in 
a hot oven (450°) for 10 minutes, then re- 
duce heat to moderate (350°) and bake 30 
minutes longer. 
There are few desserts as festive as Cher- 
ries Jubilee, which come to the table in a 
blaze of glory. To prepare them, pit large, 
sweet cherries, and simmer for a few min- 
utes in a syrup of equal parts of sugar and 
water. Just before serving, add a generous 
dash of brandy to the hot, cooked cherries 
and set ablaze. When the flame dies, pour 
cherries over individual servings of vanilla 
ice cream. Cherries prepared as for Cher- 
ries Jubilee and then chilled instead of 
being set ablaze are also a delicious des- 
sert. Sponge cake is a good accompaniment. 
Next, a recipe for a Strawberry Ice that, 
thanks to the egg yolks, is almost as creamy 
smooth as ice cream. 


STRAWBERRY ICE 
4 baskets strawberries 
24 cup sugar 
4 egg yolks, well beaten 
Y% cup honey 
Dash of salt 
Wash, hull, and mash berries; add sugar 
and let stand in the refrigerator overnight. 


Then, strain through a fine sieve and add 
egg yolks, honey, and salt. Freeze ia an 
ice cream freezer; or freeze in refrigerator 
trays, stirring twice during freezing. 
While we’re on the subject of strawberries, 
we'll remind you that Fresh Strawberry 
Sauce (the crushed berries sweetened to 
taste) is delicious over chilled, baked cus- 
tard; that you can achieve a dish for the 
gods by sweetening washed, hulled berries 
to taste, adding a generous dash of brandy, 
and chilling in the refrigerator for several 
hours before serv.ng; and, last but not 
least, that a mixture of sliced strawberries 
and cubed fresh pineapple makes a_per- 
fect filling for the center of a jellied lemon 
or orange salad ring. 

And now another festive strawberry des- 
sert, combining strawberries, lady-fingers, 
vanilla ice cream, and a creamy custard 
sauce. Rich and delectable! 


STRAWBERRY ROMANOFF 
egg yolks 
tablespoons sugar 
cup cream or undiluted evaporated milk, 


Ww 


whipped 
Rum or vanilla 
lady -fingers, split 
cups strawberries 


~ 
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quart vanilla ice cream 


Beat egg yolks and sugar together over 
low heat until sugar has dissolved and mix- 
ture thickens; cool. Fold in whipped cream 
and flavor to taste with rum or vanilla. 
Line a serving bowl with the split lady- 
fingers, add the ice cream by spoonfuls, and 
cover with the strawberries. Pour the sauce 
over the top and serve at once. Serves 8. 

A few words about raspberries: For Rasp- 
berry-Currant Tarts, fill baked tart shells 
with raspberries and cover the berries with 
a generous spoonful of melted currant jelly. 
When this jelly “glaze” has set, serve the 
tarts with a topping of whipped cream 
cheese. For another colorful and flavorful 
dessert, fill halves of fresh peaches with 
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raspberries and serve melted currant jelly 
as a sauce. 

Blackberries, youngberries, loganberries, or 
boysenberries can be used equally well in 
this next recipe. 


UPSIDE-DOWN BERRY COBBLER 


cup sifted all-purpose flour 

2 teaspoons baking powder 
Ye teaspoon salt 
V4 cup butter or margarine 
cup sugar 

V2 cup milk 
22 cups stewed berries with juice 


) 
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Mix and sift the flour, baking powder, and 
salt. Cream butter until soft and smooth; 
gradually add 14 cup sugar, creaming until 
light and fluffy. Add sifted dry ingredi- 
ents alternately with milk, beating until 
smooth after each addition. Pour batter 
into a greased casserole, put drained ber- 
ries over batter, and sprinkle with remain- 
ing 4% cup sugar. Pour 1 cup of the berry 
juice over all. Bake in a moderately hot 
oven (375°) for 45 minutes. As the cob- 
bler bakes, the crust will rise to the top. 
Serve warm with cream. Serves 6. 

Two other delicious ways with stewed ber- 
ries: Pour them over slices of sponge cake 
and serve with a topping of cream cheese 
whipped to a fluff with a little milk. Or 
serve them as a sauce over cantaloupe balls, 
and top with whipped cream cheese. 





When you find yourself the proud posses- 
sor of some ripe, luscious apricots, remem- 
ber this recipe for Spiced Apricot Cobbler. 


SPICED APRICOT COBBLER 


to 1 cup sugar 

tablespoon flour 

tablespoon cinnamon 

tablespoon nutmeg 

cups peeled, halved apricots 

tablespoons butter or margarine 

Rich baking powder biscuit dough (made 
with 1 cup sifted flour, 2 teaspoons baking 
powder, 1/2 teaspoon salt, 4 cup fat, V3 
cup milk, and 1 egg) 


Nowa ak 


Mix the sugar, flour, cinnamon, and nut- 
meg. Arrange apricots in a greased baking 
dish, sprinkling each layer with the sugar 
mixture and dotting with butter. Roll out 
biscuit dough and fit over apricots; cut slits 
in dough to permit escape of steam. Bake 
in a hot oven (450°) for 15 minutes, then 
reduce heat to moderate (350°) and bake 
25 minutes longer. Serve warm, with or 
without cream. Serves 6. 

Have you tried Apricot Shortcake? Peel 
and slice the apricots, then sprinkle with 
lemon juice, add a few drops of almond ex- 
tract, and sweeten to taste. Serve just as 
you would any shortcake. 

Another delicious apricot idea is Apricot- 
Nectarine Jam. To make it, substitute nec- 
tarines for half the amount of apricots 
called for in your pet apricot jam recipe. 
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1 NEVER KNEW JAM AND JELLY 
MAKING COULD BE SO EASY! 
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»-. USING M.CP. PECTIN SAVES 
TIME AND WORK, ASSURES SUCCESS 


With M.C.P. PECTIN you will quickly see how its easy-to-use, 
tested recipes assure fine jams and jellies, with natural 
fruit flavor ...in minutes instead of hours. It's economical, 
too... for M.C.P. jells more fruif er juice than any other 
pectin you can buy... saves both fruit and sugar. 
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USE THIS RECIPE for FRESH BERRY JAM 










6 Cups Ground Berries 

va aor ~~ 
2 Cups ougar <= SS a 

1 Package M.C.P.Pectin Scant 





Wash, stem, grind 3 qts. fully ripe berries, 
or crush completely so each berry is re- 
duced to pulp. Measure exactly 6 level 
cups crushed berries (fill out last cup with 
water if necessary), into large kettle. Add 
M.C.P. Pectin, stir well, bring to a boil 
stirring constantly. NOW, add sugar (pre- 
viously measured), mix well, bring to a full 
rolling boil. BOIL EXACTLY 4 MINUTES. 
Remove from fire, let boil subside, stir and 
skim by turns 5 minutes. Pour into steri- 
lized jars, age | ¥2-inch for sealing with 
fresh paraffin. (NOTE: For Strawberry 
Jam, add % cup lemon juice to each 6 cups 
crushed berries.) 
































MAKES MORE JAM OR JELLY FROM 
SAME AMOUNT OF FRUIT THAN 
ANY OTHER PECTIN YOU CAN BUY! 













SAVE FOOD-BUY WAR BONDS 









Family's 
Pin-up Girl! 


THE surest and most con- 
venient way to boost your 
popularity with your family 
is to treat them regularly to 
PictSweet Peas. For they all 
go for the rich, full-bodied 
flavor of these big, tender, 
juicy peas, picked and 
packed when they’re JUST 
right. All the garden-fresh 
goodness is sealed in and 
brought to your table at its 
very best. Get PictSweet at 
your grocer’s today. 
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AMERICA’S PREMIUM PEAS 











As THE RECORDS of the Chefs of the West 
grow fat (this is Chapter 62 in the annals 
of the order), the need for defensive ex- 
planation grows less and less. Not once, 
but sixty-two times, we have proved that 
men can cook. Yet there are skeptics even 
now who claim that our fame rests upon 
one-dish skill. We have not shown that 
we can organize and time a complex meal. 
To give our critics pause, let us here and 
now blue-print the preparation of a modest 
banquet. To Arthur Strock of Bel Air, Cali- 
fornia, goes credit for this demonstration. 





A DINNER FOR EIGHT... AT EIGHT 


*Veal Arturo 
with 
% Old-Fashioned Noodles 
%Mixed Green Salad *xGarlic Bread 
*& Nectar Fruit Compote 


Cabernet Coffee 














The clock says 6 vp. M. It’s time to begin. 
Here is Chef Strock’s principal recipe; marks 
it with stars, for it’s truly celestial! 


VEAL ARTURO 
pounds veal round steak, cut 34 inch thick 
cup flour 
tablespoons seasoning salt 
teaspoon black pepper 
cup salad oil 
green onions (tops and all), chopped 
tablespoon mixed herbs, including: oregano, 
thyme, savory, sweet basil 


~a--SO- za 
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tablespoon chopped parsley 


bay leaf 

1 (8 oz.) can mushrooms 

V2 cup Savterne, or any white table wine 
Cut the veal into strips 34 inches wide and 
tie into knots, making hearty chunks. Toss 
the chunks into a paper bag containing the 
flour, seasoning salt, and pepper, and shake 
well. Brown them in the hot oil in a Dutch 
oven for about 15 minutes, stirring fre- 
quently. Add onions, mixed herbs, parsley, 








the West 
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and bay leaf. Turn heat very low, cover, 
and cook for 1 hour, stirring now and then. 
Add mushrooms 15 minutes before serving, 
and wine 5 minutes before serving. 

(Note: If your butcher cannot provide 
veal, a noble substitution can be made with 
beef round steak. But if beef is used, mari- 
nate the strips in a mixture of 3 parts red 
wine and 1 part salad oil for 8 hours before 
cooking. Marinade must cover meat.) 
While the meat is simmering on top of the 
stove, light the oven and heat the noodles 
which have been made the day before. 


OLD-FASHIONED EGG NOODLES 

3 egg yolks 

3 half egg shells of water 

3 pinches salt 

3 cups all-purpose flour (approximately) 
Beat egg yolks until light and lemon-col- 
ored. Beat in water and salt. Gradually 
sift in flour, adding just enough to make 
a workable dough which can be rolled out 
on a floured board without sticking. Roll 
to 14 inch thickness, and cut in strips 34 
inch wide. Let noodles dry for several 
hours, then cook until tender in boiling 
chicken broth. (Canned chicken soup or 
broth made with bouillon cubes may be 
Drain, turn into a covered casserole, 
The evening 


used.) 
and set aside until needed. 
of the dinner, set the casserole in the oven 
and allow the noodles to heat. 

It’s 7 Pp. M. the meat is simmering, 
the noodles are heating. Remove the salad 
greens from the refrigerator and proceed 


as follows: 





MIXED GREEN SALAD 

2 heads Romaine lettuce 

1 bunch watercress 

4 stalks celery 

1 clove garlic 
Tear Romaine in pieces. Remove large 
stems from watercress. Slice celery. Mix 
all together in a wooden salad bow! which 
has been well rubbed with garlic. Place the 
bowl of greens in the refrigerator until 
needed. Dress salad just before serving. 


Chef Strock writes: “Some men dedicate 
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books to their wives; I dedicate a salad 
dressing to mine.” 


SALAD SAUCE, EILEEN 

V4 cup mayonnaise 

VY cup salad oil 

2 tablespoons lime juice 

2 tablespoons tarragon wine vinegar 

1 tablespoon white table wine or Sherry 

Y2 teaspoon seasoning salt 
Combine all ingredients in a bowl and beat 
with a rotary beater. Just before serving 
the salad, pour the sauce over the chilled 
greens, and turn greens with a wooden fork 
and spoon so that all are well coated. 


The bread will be heating with the noodles: 


GARLIC FRENCH BREAD 

Slice a loaf of French bread down to the 
bottom crust but not through it. Heat the 
loaf in the oven; just before serving, spread 
slices with butter or margarine which has 
been creamed with a clove of garlic. 
Dessert is in the refrigerator, steeped in a 
marinade of precious spirits. 


NECTAR FRUIT COMPOTE 
Combine 2 cups fresh or canned pineapple 
wedges, 2 cups orange segments, 1 cup 
sliced, seeded grapes, and ¥2 cup Southern 
Comfort. Let stand in refrigerator several 
hours. 

(Nore: Strawberries or raspberries may be 
substituted for grapes: add these just before 


serving.) 





It’s 7:45 Everything is ready! Re- 
move the lid from the Dutch oven, lift out 
tender, hearty chunks of meat, and place 
them on heated plates. From the casserole 
in the oven, spoon out generous quantities 
of noodles, and cover them with the gravy, 
rich with mushrooms. Garnish the plate 
with watercress. Summon the guests 

it’s 8 o'clock! 

Chef Strock concludes with this advice: 
“After everything has been eaten, gather 
strength for fifteen minutes and serve the 
freshest-ground black coffee possible, with 
brandy barely touched with Curagao!” 
This design for dining measures the skill 
of Sunset’s distinctive society of amateur 
chefs known as Chefs of the West. Whether 
you are a one-dish cook or a full time epi- 
cure, send your favorite recipes to Chef 
Gordon Goodwin, Sunset Magazine, 576 
Sacramento Street, San Francisco 11. If 
your contribution is deemed worthy of 
publication, you will receive a handsome 
white chef's cap to mark your membership 
in this truly distinguished society. 
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**Can it be denied,’’ asked the wife of 
Shah Abbas, “when two Persians sit with 
coffee there is talk? Then, no more can you 
halt the cloud that darkens the moon than 
you can turn the conversation from politics. 
And, by Allah, when there is political talk 
in the coffee houses of Ispahan the crown 
trembles on my brow!” 


But, like a camel, talk can be guided. So the 
titled lady appointed a mollah—an expoun- 
der of the law—to sit in the leading coffee 
house of Ispahan. He distracted guests with 
nicely turned points of history and poetry. 
Then, like any tactful host, when the talk 
veered to dangerous ground, he steered it 
back to safer subiects. 


The plan worked beautifully. In coffee 
houses throughout the East, story tellers 
began to recite tales from the Thousand 
and One Nights, singers crooned, orators 
droned. The floor show had been born—and 
so, alas, had the after-dinner speaker. It’s 
easier to keep your guests happy today; 
simply serve them generous portions of 
this M. J.B dessert: 





Coffee Cake Trifle 


Cream \4 cup butter and 13 cup sugar 
together until light and fluffy; blend 
in 2 cup cold double strength M.J.B 
Coffee. Spread mixture between a 
double layer of baker’s sponge cake. 
Place a heavy plate on top and chill 
in refrigerator for several hours. 
When ready to serve, spread with 
topping of cream cheese thinned to 
spreading consistency with thin 
cream or undiluted evaporated milk, 
sweetened to taste. Then sprinkle 
with chopped salted almonds — and 
be careful of that waistline! 


Had George III been as wise as the wife of 
Shah Abbas, you and | might have been 
singing God Save the King today. But 
King George unwisely looked the other 
way when revolt brewed in the coffee hous- 
es of Colonial New England. At Boston’s 
Green Dragon, for example, termed by 
Daniel Webster the “‘headquarters of the 
Revolution,” hot-blooded patriots like Paul 
Revere, John Adams and James Otis met 
to denounce the redcoats and lay plans for 
America’s liberation. Even their hot temp- 
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ers would have been soothed, we’re sure, if 
the Green Dragon had served M.J.B in this 
delectable cooler: 





Russian-Style Iced Coffee 


Melt 1 square unsweetened choco- 
late in top of double boiler. Add 4 
tablespoons sugar and 1 cup thin 
cream, blend thoroughly. Cook for 5 
minutes. Cool; stir into 3 cups very 
strong, cold M.J.B Coffee and place 
in refrigerator to chill. Just before 
serving beat well with rotary egg 
beater. Serve icy cold in tall glasses. 


And here’s another sure cure for hot weath- 
er blues. Full flavored M. J.B makes this 
icy coffee hold its goodness to the last re- 
freshing drop: 


Coffee Granito 


In 2 cups of hot, very strong M.J.B 
Coffee, dissolve 2 cup sugar and a 
pinch of salt. Pour into dessert tray, 
place in refrigerator freezing unit. 
Stir from time to time. It is ready to 
serve when mushy and partly froz- 
en, but can still be poured intoa glass. 


In the days when America was young, coffee 
was sold green and roasted in the home. It 
was a lot of trouble for housewives, but even 
then they knew the only good coffee was 
fresh coffee. Nowadays, to make sure none 
of the fragrant, satisfying goodness of M.J.B 
is lost between the roaster and the cup, ev- 
ery pound is vacuum packed. All the roast- 
er-fresh flavor of M. J. B’s finer coffees is 
sealed in glass. Try it — you'll say: You 
can’t make a bad cup of M.J.B. 
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Adventures in Food 


Food overseas . . . hors d’oeuvres 


I- YOU ARE a regular mailer of foodstuffs 
to someone overseas, you probably have 
your own list of do’s and don’t’s. To aid the 
occasional sender, we asked Lt. (j.g.) Wil- 
liam H. Bartley to act as our observer. He 
found time to write from “somewhere in 
the Pacific.” We quote from his report. 
A brief poll (not conducted scientifically) 
revealed that our men like foods sent in 
small cans or boxes suitable for one or two 
servings. Ants and other insects, mice and 
rats, and heat make it unwise and impos- 
sible to keep food after opening it. It must 
be devoured now. 

First tip on packaging of foodstuffs is, of 
course, sturdiness. Since current regula- 
tions limit packages to troops overseas to 
five pounds, the packing material must be 
lightweight but sturdy. Double packing in 
corrugated paper is advisable. Strong twine 
and Scotch tape should be used liberally. 





Glassware of any kind should be avoided. 
Most of these packages are bounced around 
in the holds of ships, on piers, and in mail- 
bags of countless post offices before reach- 
ing the addressee. Usually such packages 
are en route from six to eight weeks for 
islands in the South or Central Pacific. 
Cans are a great help in getting the food 
here intact and are also valuable for use 
in tent or Quonset later. 

Biggest item on the list of desired foods is 
sandwich spreads. Bread is usually baked 
as soon as a galley can be set up, and sand- 
wich spreads make tasty snacks. Peanut 
butter was mentioned by most of the boys 
I talked to. We get it out here at times, 
but it is one item that is nutritious and can 
also be easily kept in a can or jar. Small 
packages of cheese could be slipped into 
almost any overseas box without adding 
much weight. Jellies and jam are welcomed, 
but these should be packed carefully. So 
many boxes have arrived outwardly intact, 
but with their innards enveloped in a sticky 
mass of Aunt Nell’s special jelly. One of 
the men in our outfit gets jelly without 
such mishaps by requesting that it be 
packed in a small screw-top jar, carefully 


taped top to bottom with adhesive tape. 
Canned fruits (remember, keep the cans 
small) are popular. Dried fruits can be put 
in most boxes—but don’t trust a flimsy 
paper sack for them; use waxed paper. 
Raid the delicatessen for small cans of 
chicken, shrimp, mushrooms, sardines, 
tuna, olives, and such. We don’t know 
what effect this will have on your ration 
book, but it will certainly bring smiles to 
the recipient. You'll get some other ideas 
at the delicatessen, too. Try sending a small 
can of some luxury item, or something that 
the family always had when they enjoyed 
a snack. We heat things here, remember. 
Soups are always welcome. The dehy- 
drated soups and bouillon cubes take up 
very little space. 

Pickles! We don’t get many of them, and 
they help make even “K” or “C” rations 
palatable. Dill, sweet, sour, mixed, or what 
have you—the whole tent will dive for 
them. And pickled cauliflower, onions, and 
all the rest . send them. 
Concentrated drink powders (except lem- 
on, of which we have plenty) are just the 
thing to kill the taste of chlorine in the 
water from the canteen or Lister bag. 
Orange, raspberry, lime, cherry, grape, etc. 
—we can get the sugar. If the powder is in 
an envelope, put an extra one around the 
original one for safety’s sake. 

Some well-packed commercial cookies reach 
here in good shape, to help along. There’s 
a shortage of sweets at most PX’s or Ship 
Services when an island is first taken or a 
ship is at sea quite a while. That brings 
up the question of candy. No two men out 
here agree on what candies should be sent, 
except that all are unanimous in “thumbs- 
downing” the home-made variety. It will 
be wonderful to taste it again—at home— 
but too often by the time we get it here, it 
just isn’t edible. Try sending hard candies 
or wrapped caramels. The latter are doubt- 
ful because of the heat. Sometimes the 
wrapper can be pulled off, and if so, we love 
‘em. Put candy in a can! 

Cake and most home-made cookies come 
in the same class as home-made candy. The 
only cake that reaches us here fit to eat is 
fruitcake. And lots of men don’t like that 
kind. If you know one who does, send him 
a small one. 

All kinds of salted nuts are cause for re- 
joicing, but be sure to pack them so they 
stay fresh. An air-tight can is best. 

My mother sends me unpopped popcorn. 
It takes practice to pop it in a tin can, and 
a certain amount of finagling to get butter 
for it, but we manage. 

Outside of food, may I suggest using news- 
papers as wrappings inside the boxes in- 
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The World’s Best Cocoa At 
Less Than APenny Per Cup 


HOUTEN'S 


DUTCH PROCESS 
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_ WY ruseers 
“And follow instructions in 


the Ball Blue Book. To get your copy 
send 10c with your name and address to— 


BALL BROTHERS COMPANY, Muncie, Ind. 
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stead of plain paper. They can be smoothed 
out and read. 

Most of all, the boys want mail, more mail! 
(Note: In sending a package overseas, re- 
member that it must not exceed 15 inches 
in length or 36 inches in length and girth 
combined. Packages sent to an A. P. O. 
address require a request from the addres- 
see; those to an F. P. O. address do not.) 


HORS D’OEUVRE INSPIRATIONS 
Hors d’oeuvres—those savory morsels that 
should invite the appetite but never satisfy 
it—are a pleasant challenge to the cook’s 
originality. Here are some suggestions: 


Stuffed Romaine: Blend cream cheese with 
a little milk until smooth: add a generous 
amount of chopped chives or parsley and 
season well with Worcestershire sauce, salt, 
and pepper. Stuff small inside leaves of Ro- 
maine with the mixture; dust with paprika. 


Prawns Louis: Spear cooked prawns on 


toothpicks. Arrange on 
around a bowl of Louis dressing made by 


a serving plate 


combining 14 cup French dressing, 44 cup 
chili sauce, 2 tablespoons mayonnaise, 1% 
teaspoon Worcestershire, and salt to taste. 


Frosted Olives: Whip cream cheese to a 
fluff with a little milk. Roll stuffed olives 
first in the whipped cheese, then in ground 
nuts. Serve on toothpicks. 


Avocado-Olive Dip: Mash avocado: add a 
little mayonnaise, lemon juice, and minced 
onion: beat until smooth. Then add a gen- 
erous amount of finely chopped stuffed 
olives and salt and pepper to taste. Serve 
in a bowl surrounded by potato chips or 


corn chips. 





Cheese Prunes: Pit uncooked prunes. Mix 
grated nippy cheese with enough mayon- 
naise to make a stiff paste, and season with 
cayenne and a dash of Sherry. Stuff prunes 
with this mixture; serve on toothpicks. 


Tomato-Avocado Platter: Leaving the 
stems on, wash and chill tiny red or yellow 
tomatoes. Shape avocado balls with a 
French ball cutter or the half-teaspoon of 
a measuring spoon set; spear each with a 
toothpick. Arrange tomatoes and avocado 
balls on a serving plate and set a green 
pepper shell filled with Thousand Island 
dressing in the center. 














Wives who make good 
make everything better 
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@ Jewel makes pie-crusts flaky— 
cakes fluffy and delicious—biscuits 
tempting and tender—fried foods light 
and crispy. Makes precious rationing 
points go farther, too! 

Jewel’s amazing shortening power is 
due to a special blend of fine cookin 
fats. Change to Jewel for baking me | 
frying—and like women everywhere, 
you'll say it’s the perfect all-purpose 
shortening. It comes in the handy, 
economical carton. Jewel may not al- 
ways be available these days, but be 
sure to ask for it. 


With those Precious Rationing Points—get 
Jewel, the perfect all-purpose shortening. 
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Tncreasingly the favorite in peace-time 
lunch boxes, rarer war-time tuna ‘‘san- 
iches” will be greeted with a whoop of 
joy whenever you are lucky enough to 
find these famous brands at your gro- 
cers. 

Containing vitamins “A” and ‘D” 
and iodine, the effective preventive of 
nutritional goiter, these quality tunas 
make an important contribution to 
your child's diet. Keep asking for 
them. 


VAN CAMP SEA FOOD CO., INC. 
Terminal Island, California 


FAMOUS VAN CAMP 
SEA FOODS 












Solid pack or “grated”... 
both are Quality Tunas 


WHITE STAR 
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You are an American 
...buy WAR BONDS! 
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Have you tried...? 


8 tasteworthy suggestions 


= are some good-eating ideas to add a 
fillip to your June menus: 

Skillet Hamburgers: Spread unbuttered 
slices of bread generously with well-sea- 
soned ground beef. Heat a little butter, 
margarine, or bacon drippings in a skillet. 
Lay slices, meat side up, in skillet, and 
sauté until nicely browned on the bottom. 
Then turn meat side down, add more fat if 
necessary, and continue sautéeing until 
meat is as done as desired. Serve at once. 
These are delicious served plain or with 
mushroom sauce. 

Peanut-Honey Sundae: Bring %4 cup honey 
to a boil; remove from heat, add % cup 
peanut butter, and blend until smooth; stir 
in enough milk to make sauce the right con- 
sistency (about 144 cup). Serve warm or 
cold over vanilla or coffee ice cream. 
Potato Chip Topping: Finely crushed po- 
tato chips are a flavorful substitute for but- 
tered bread crumbs as a topping for baked 
dishes. To save time and dishwashing, 
crush the chips right in the package. 
Anchovy-Cheese Spread: Blend cream 
cheese with finely cut anchovy fillets, al- 
lowing 2 (3 oz.) packages cheese to 1 (34 
oz.) can fillets. Spread on thin slices of 
pumpernickel or rye bread for sandwiches 
or hors d’oeuvres. 

Real English Mustard: Mix equal parts of 
dry mustard and sugar, with a dash of salt. 
Add enough cold water to make a stiff 
paste, then slowly stir in vinegar until mix- 
ture is of the desired consistency. This is 
the perfect accompaniment to ham, tongue, 
frankfurters, etc. It’s hot—so use sparingly! 
Chicken-Peanut Mix: Mix 1 cup finely 
chopped cooked chicken with 144 cup French 
dressing; chill in refrigerator for 2 hours or 
so; drain. To chicken add 1 cup finely chop- 
ped peanuts, 44 cup mayonnaise, and salt 
and pepper to taste. Use as a filling for 
sandwiches, or hollow out finger rolls, stuff 
with the mixture, and serve with a salad 
for luncheon or supper. 

Russian Curry Soup: Mix 1 (101% oz.) can 
pea soup, ¥ (104% oz.) can tomato soup, 
2 cups milk or stock, 4% teaspoon curry 
powder, and salt to taste; heat to boiling. 
Just before serving, stir in % cup cream 
or undiluted evaporated milk. Pour into 
heated soup cups or bowls and garnish with 
crisp croutons. 

Walnut Sandwich: Butter a slice of bread; 
cover with crisp lettuce leaves; spread let- 
tuce with mayonnaise; add a layer of wal- 
nut halves placed close together; top with 
a second buttered slice of bread. Crunchy, 
hearty, and good! 








“NET PROFIT” 
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4 Billion 


Pounds ... Under the stress 


of a wartime shortage of meat, the 
patriotic commercial fishermen of 
America, working early and late, 
scored a record-breaking “catch” 
the past year... an astronomical 
total of more than 4,000,000,000 
pounds! Hats off to the men who 
“go down to the sea in ships”! 
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ACME BREWERIES 
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Laundry ideas 


Sunset readers offer tips that will 
help make your washdays shorter 


WASHDAY HELP 
The children’s small wagon is a great help 
to me on wash days. I put it by the back 
steps and place the clothes basket in it; 
then it can be wheeled over to the clothes- 
lines. It saves carrying the basket and 
raises the clothes high enough to prevent 
tiresome bending while hanging them on 


the line-—L. U., Palo Alto, Calif. 


HOOK FOR CLOTHES 
A hook carved on the end of your clothes- 
stirring stick will facilitate the removal of 
wet clothes from tubs and from the wash- 


ing machine.—H. W. T., Vista, Calif. 
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CLOTHES-LINE TIP 

If you have to put up and take down your 
clothes-line every week, make it easier this 
way: Fasten a harness snap to each end of 
the line. Then put screws with ring tops in 
the places where the line is to be attached. 
It can be put up and taken down in a jiffy. 
—G. M. qQ., Los Angeles. 


CLOTHESPIN BAG 
An excellent clothespin bag is made by sew- 
ing a piece of stout material over the hor- 
izontal bar of a coat hanger. Turn up sev- 
eral inches at the bottom of the strip and 
sew the sides to form the bag. It may be 
hung on the clothes-line and slid ahead of 
you so that the clothespins will always be 


within reach —E. L. P., Palo Alto, Calif. 


A WIDER IRONING BOARD 

The Washington Agricultural Extension 
Service comes up with an idea we'll all wish 
we had known about sooner: it’s a wider 
ironing board, which makes it easier to iron 
sheets, table-cloths, and other large pieces. 
A surface 20 by 40 inches is recommended. 
To make the board, use two seasoned 
boards 34 inch thick, glued and doweled 
together. Pad it with two thicknesses of 
material about the weight of table padding, 
and cover with a piece of unbleached mus- 
lin or old sheeting, which can be removed 
for washing. 

This board can be used on top of a regular 
one. Its contribution to easier ironing is 
increased still more if it is set on a table 
25 inches from the floor, so that the worker 
can sit on an ordinary kitchen chair while 
doing long ironing jobs. 
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Plenty of iron in these baby cereals... 
for a very good reason! 


Baby is born with a supply of iron gathered during the prenatal period. 
Doctors find that this supply of precious iron in many babies may be low 
three months, or more, after birth. That is why Gerber nutritionists have 
added to Gerber’s Cereal Food and Gerber’s Strained Oatmeal generous 
amounts of iron along with Vitamin B, —so helpful to baby’s well-being. 


Feed your baby both Gerber’s cereals, turnabout —for variety helps baby 
eat better. Remember, too, it is always wise to check your baby’s feeding 
program with your doctor. 


These two Gerber’s cereals are recommended by doctors for 
their well-balanced, nourishing value. Each ounce exceeds 
the National Research Council’s recommended allow- 
ance for infants in both Thiamine (Vitamin B,) and Iron. 








© 1945, G. P. C. 


Jerber’s 


FREMONT, MICH. OAKLAND, CAL 


Baby Poods 


Free cee pplé .2..0022002. 2200 - ,. eenatoete_ Gunnedeete 
Address: Gerber Products Co., Dept. ST 6-5, Fremont, Michigan 
My baby is now ........ months 
old; please send me samples of 
Gerber’s Cereal Food and Name SERN te sacctonted . 
Gerber’s Strained Oatmeal. 
As stichapeniindenadine Mich tiniiitanaicertiasbtatinicipitidsssacetsiecnsniesins MANGINI cc tle oh hd 
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Good eating 


Trader Vic gives out his secrets . . . without reservations 


R.. rpes for famous dishes often fizzle out 
when tried at home. Sometimes it is be- 
cause the quality of the dish is in the glamor 
of serving or setting, but often it is because 
the originator of the recipe fails to accent 
the all-important technique or ingredient 
of the dish. 

When we traded with Trader Vic for the 
recipes reproduced here, we were deter- 
mined that nothing should be lost in their 
transmission to you and that, if possible, 
we would isolate the factors which had 
brought them into the unusual class. We 
therefore asked the Trader to analyze his 
recipes and write out his remarks concern- 
ing them. 

We hope that in the following quotations 
vou will note the meticulous attention to 
detail, the almost reverent attitude toward 
good food. We quote. 

You are planning a barbecue party. There 
will be a salad. That’s your first chance 
to lift the party out of the ordinary class. 
Go ahead with your usual mixture of 
greens, but try this salad dressing. 





Don’t glide over the last ingredient and 
use just any vinegar. If you agree that this 
dressing makes an outstanding salad, give 
red wine vinegar, tarragon-flavored, much 
of the credit. 

Chop the shallots, celery, and parsley to- 
gether until they're as fine as coffee grounds. 
Combine this mixture with the remaining 
ingredients, and let the dressing stand for 
several hours before serving it over salad. 
I sometimes add a tablespoon of crushed 
or shaved ice to chill the mixture before 
using. This is especially desirable if the 
wine vinegar is strong. 

If it is your habit to make a ceremony of 
mixing the salad dressing at the table, don’t 
do it this time. I admit that it is spectacu- 
lar, but I don’t think the proper blend of 
flavors is obtained. Make the dressing com- 
plete before adding it to the salad. Bring 


the previously prepared salad dressing to 
the table in an attractive container and mix 
it with the greens there. 

It is best to vary this dressing slightly when 
using it over sliced tomatoes. Eliminate 
the basil, rosemary, and marjoram, but in- 
clude the shallots, celery, and parsley. 


ABOUT MAYONNAISE 

Red wine vinegar will also work wonders 
in mayonnaise. While the vinegar has a 
tendency to color the dressing slightly, the 
added flavor offsets this. 
The finer salads, such as crab, shrimp, and 
avocado, are particularly benefited by this 
type of mayonnaise. 
Hors d’oeuvres which require mayonnaise 
will be far superior in flavor if red wine 
vinegar mayonnaise is used. 
The flavor improvement is such that I 
think the task of mixing your own mayon- 
naise is worthwhile now and then. Here’s 
my recipe: 

TRADER VIC’S MAYONNAISE 
Take the yolks of 2 eggs into which 1 tea- 
spoon of dry mustard has been worked. 
Cream this thoroughly, then start dripping 
in a good grade of salad oil very slowly, 
just a few drops at a time, while stirring 
vigorously. Continue this process until the 
volume is’increased and the emulsion takes 
hold. When the mass is too thick to work, 
add a few dashes of vinegar and continue 
until you’ve worked in about 2 cups of 
oil. When the desired volume is reached, 
flavor to suit with 1 teaspoon salt and 
freshly-ground black pepper, and reduce 
the thickness with red wine vinegar. 


FRIED SHRIMP 
Some of the simplest foods appear exotic 
when smartly prepared. The secret of good 
fried shrimp is in the batter. 





Mix ingredients, but don’t work or'stir too 
much. Don’t forget, don’t get too much 
batter orf your shrimp. 

Take a small amount of batter at a time. 
in a bowl, and mix in plenty of large, 
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shucked raw shrimp so that not too much 
batter encases them. 

Have the oil very hot, about 400°, when 
frying them. 

You'll have to have a sauce for these 
shrimp, and you can use any one of the 
many seafood cocktail sauces or a sweet 
and sour sauce, such as the Chinese use 
for barbecued pork. 





Mix ingredients, boil 5 minutes, and then 
thicken to taste with cornstarch. Let cool, 
and before serving, strain out the vege- 
table ingredients and add just a few bits 
of pimiento and a little parsley for a color- 
ful effect. 
BARBECUED SHRIMP 

At your next outdoor party, wedge into the 
menu a few barbecued shrimp. They are 
terrific! Dip large, shucked raw shrimp in 
soya sauce, put them on skewers, and then 
barbecue them just as you would a steak. 
You can serve them as a canapé or you can 
add them to a curry sauce and serve over 
mounds of rice. 


SOMETHING SPECTACULAR 
Desserts that are more or less spectacular 
are usually difficult to execute. However, 
here’s one that, to me, is delicious, and not 
too much trouble, and yet is always inter- 
esting to guests. 

Use a chafing dish, if you have one. Other- 
wise, use a 2-quart flameware glass sauce- 
pan. Into this put 1 ounce of Jamaica rum 
and 1 tablespoon of apricot preserves per 
serving, and set the mixture on the stove 
to warm slightly. Have scoops of vanilla 
ice cream on large dessert plates, ready to 
serve. When the rum mixture is warm, 
bring it to the table, touch a match to the 
mixture, and stir it vigorously while it 
burns. When the fire starts to die, pour 
the mixture over the ice cream and serve 
at once. 

For an added touch of flavor, sliced ba- 
nanas or other fresh fruits can be arranged 
around the ice cream and the burning mix- 
ture poured over all. 





LONGER-LASTING FRENCH BREAD 
French bread, rye bread, and other 
unsliced breads will keep longer if 
you put an oiled silk bowl cover over 
the cut end of the loaf—J. W., Con- 
cord, Calif. 
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@ Avoid wasteful failures and save time, 
too! It’s so easy to jell all fruits when you 
make your jams and jellies with Certo. 
Only '4 minute for jellies, one minute for 
jams—that’s the modern short-boil way, with 
Certo! Certo adds the magic—the natural 
fruit pectin—that helps every kind of fruit 
jell just right. You just follow the recipe— 
a separate one for each kind of fruit—in the 
booklet found under the label of each bottle 
of Certo. , 
In 15 minutes after the juice is prepared you 
can have a batch of as tender, beautiful 
jelly as ever won “blue ribbon” at a fair! 


S/X WAYS TO SAVE SUGAR 
FOR JAM AND SELLY MAKING 


s. Find out from your Ration 
Board how to get your allowance 
of sugar for conserving fruits. 
Use only for this purpose. 

2. Follow instructions in Certo 
booklet for using corn syrup in 
place of part of the sugar in jam 
and jelly recipes. 

3. Make simple, nourishing des- 
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A Certo bonus of 4 extra glasses is your re- 
ward for making jelly this way. The same 
amount of juice that made 7 glasses by old- 
fashioned methods now makes 11. WithCerto, 
you see, you don’t “boil the juice down.” 


More fresh-fruit flavor, too, in your jams 
and jellies made with Certo—and bright 
color—because of the short boil! You'll 
get compliments when you serve your jams 
and jellies. Get Certo 
from your grocer this 
week and start your hoard 
with the fruits that are ripe 


and in the market now. 
A Product of General Foods 
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serts. Dress them up from time 
to time, with jams and jellies. 

4. Serve ripe fresh fruits with 
little or no sugar. 

5. Try educating your taste to 
less sugar; use less with cereals, 
desserts, and beverages. 

6. Make a sugar syrup to sweet- 
en iced drinks. It takes less sugar. 








TRY THIS Keeéfee / 
APPLE AND ORANGE SALAD 


Core but do not peel red-skinned 
apples; cut in eighths. Peel oranges, 
slip knife blade down along section 
walls, and turn out sections. Arrange 
apple slices and orange sections 
alternately on lettuce-lined salad 
plates, standing slices and sections 
upright so that finished salad is 
globe-shaped. Top each salad with a 
liberal spoonful of Durkee’s Mayon- 
naise, and garnish with a maraschino 
cherry. 




















Add Privacy and Protection 
to Your Home & Garden with 


UTILITY FENCE 





built for quick, easy 
but permanent installation. They are made right 
—wof selected full size slats, 4 ft. high, evenly 


Utility Fences are ready 
spaced and woven with 5 cables of heavy duty 
galvanized wire. Your choice of either painted 
or unpainted. Surprisingly inexpensive—sells 
for as low as 15¢ a running foot. Ask your 
dealer or— 


Write for Free Folder 
TYNAN & ROGERS 


7 East Gabilan St. Salinas, Calif. 













Oy Seif- Conscious About Your Skia? 
DON'T COVER IT... CLEANSE IT! 
Use Ambrosia to free the pores, 

help clear up blackheads. At 


AMBRO 








THE SPARKLING LIQUID FACIAL CLEANSER 
Hinze Ambrosia, New York City. 





WRAPPING VARIATION 
Fancy paper napkins left over from birth- 
days and holidays make pretty wrappings 
for small gifts. Tie the package with a 
harmonizing shade of yarn.—M. G., Braw- 
ley, Calif. 
SQUEAK KILLER 

To keep the wooden wheels on children’s 
wartime go-carts from squeaking, put a 
sliver of bar soap between the wheel and 
axle —M. T., Los Angeles. 





ABOUT CANNING 


You KNow the importance to the na- 
tion and to your family of canning 
fruits and vegetables while they are 
abundant this season. We urge that 
you follow faithfully the rules for suc- 
cessful canning. Any extra time and 
effort required to do the job right— 
to prevent loss and protect health— 
is well worthwhile. Remember that 
the open-kettle method and the oven 
method of canning fruits and toma- 
toes are not recommended (the boil- 
ing-water bath method is), and that 
all non-acid foods (vegetables, meats, 
and fish) must be processed in a pres- 
sure cooker. You will find complete 
directions for these recommended 
methods in the following booklets: 
Julia Lee Wright's Step By Step Can- 
ning Guide, available from Safeway 
Homemaker’s Bureau, Box 2110, San 
Francisco, for 5 cents in coin. 

Ball Blue Book, available from Ball 
Bros., Muncie, Indiana, for 10 cents. 
Kerr Home Canning Book, available 
from Kerr Glass Mfg. Corp., 710 Title 
Insurance Bldg., Los Angeles 13, for 
10 cents. 

Your State Agricultural Extension 
Service will also have excellent pub- 
lications on home canning which you 
may request by mail. 











TAKE THE CHILL OFF 

Home economists of the U. S. Department 
of Agriculture report that a little warmth 
speeds up many household tasks. They cite 
these examples: 

(1) Egg whites whip better if they are at 
room temperature. Whole eggs, milk, and 
fat blend better into batters and doughs if 
they are allowed to “de-refrigerate” for 
about an hour before using. 

(2) Dried fruits and dried beans are more 
quickly reconstituted in hot water than in 
cold. Hot water is also better for rinsing 





Good ideas oa 


Sunset readers offer tips 
for better homemaking 


rice, before and after cooking, since it re- 
moves the starchy powder more effectively. 
Hot milk is better than cold in mashed po- 
tatoes because it helps soften lumps, and 
it keeps the potatoes hot. 

(3) In sprinkling clothes for ironing, warm 
water penetrates the cloth more rapidly 
and thoroughly. Placing the sprinkled and 
rolled-up clothes on a warm (not hot) radi- 
ator speeds the process, too. 

(4) Furniture polish, floor wax, and paint 
go on more smoothly if their containers are 
placed in a pan of warm water for a few 
minutes before using. 

(5) Plant scientists advise that tepid 
rather than cold water be used in watering 
plants. Cold water may shock the plant, 
damage the roots, and retard growth. 

(6) Household appliances such as washing 
machines and electric mixers should not 
be used in too cold an atmosphere; the oil 
or grease in the motor may be too stiff to 
lubricate properly. 


TOP-STOVE TOAST 

Here’s a way of making toast without a 
toaster or an oven: Use an empty, No. 24% 
can with the top removed. Put the bottom 
of the can over the heat—electric, gas, oil, 
or wood. Place a piece of bread on the 
open end of the can, and turn the bread 
when the underside is browned. It’s a good 
method to use on camping trips.—M. J. H., 
Hobo Hot Springs, Calif. 


CENTERPIECE COMICS 
We had so many vegetables in our garden 
last year that when I entertained I decided 
to use them for a centerpiece. Scallop 
squash, eggplant, and a watermelon proved 
to be good materials for making amusing 
center arrangements. 





I made a Negro mammy, using a squash for 
the shoulders and an eggplant for the head. 
The eyes were circles of white paper with 
black thumbtacks in the centers. A turban 
and a kerchief, both from sewing scraps, 
were her costume, and her mouth was made 
of red paper. 

The watermelon man wore a silk hat, resur- 
rected from the attic, and had a carrot nose. 
A few careful strokes with a sharp knife 
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gave him a winsome smile. The turtle was 
used for the children’s table. It was 
mounted on a cardboard base cut to pro- 
vide feet and a tail, and a green tomato 
formed its head. The eyes were loose-leaf 
paper reinforcements. Toothpicks were 
used for joining the different vegetables.— 


H. T. W., Compton, Calif. 





ADDRESS INSURANCE 
After you have put the address on a pack- 
age which is to go by mail or express, cover 
the writing with Scotch tape. This pro- 
tects the addressed portion from tearing 
and from being smeared by moisture.— 
B. E. H., San Francisco. 


HAND IN GLOVE 
To keep from getting a sore hand while 
ironing, I wear an old cotton glove. I cut 
off the fingers at the first joint; then I don’t 
have to remove the glove to handle the 


clothes.—E. C., Berkeley, Calif. 


OUTDOOR COOKING TIP 
It isn’t new but it’s effective: Before using 
cooking utensils over an open fire, rub the 
outsides of them with yellow laundry soap. 
The deposit of black soot from the fire will 
wash off very easily afterward.—F. B. P., 


Berkeley, Calif. 


FIRST AID TO SHOULDER PADS 
I’ve found an excellent solution to the 
problem of washing and ironing garments 
with padded shoulders: Simply make a 
case for the pad and stitch it firmly to the 
dress or blouse. Fasten the pad inside the 
case with snaps. Before the dress is washed, 
the pad may be removed—it will not need 
washing because the case protects it— 


C. E. B., Pasadena, Calif. 


TICKING TOGS 

I found it hard to buy denim for children’s 
overalls, so I used blue and white striped 
ticking. It washes and wears as well as 
denim, and there seems to be quite a lot 
of it on the market. It also makes hand- 
some slip covers. The material should be 
shrunk before being made up.—E. C. B., 
Tacoma, Wash. 


TREATMENT FOR SCORCHED PANS 

A good kettle or pan is hard to find these 
days, and scorching one is quite a tragedy. 
Nothing can be done to make a badly 
burned pan like new again, but it may be 
restored to use if proper care is taken in 
cleaning, according to household manage- 
ment specialists of the U. S. Department 
of Agriculture. 

First of all, let the pan cool gradually. 
Never pour cold water into a hot, dry pan; 
it will make the metal buckle and leave an 
unsteady pan. When the pan has cooled, 
fill it half full of cold water and heat the 
water gradually to boiling. Baking soda 
added to the water may help soften the 


JUNE 1945 























Durkee’s Margarine is made by 
an improved process which 
churns the pure vegetable oils 
right in with the fresh pasteur- 
ized skim milk. IN foods and 
ON them, you'll love the flavor 
of Durkee’s Troco Margarine! 


SPREAD..COOK..BAKE..FRY 


One of the Basic 7 
Foods recommend. 
ed in the U. S. Nu- 
trition Food Rules. 
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SAUCE 


For Kitchen Sorcery! 
Just add a few drops of A+*1 Sauce to 
such wartime familiarsas hash, stew, fish 
cakes, chicken croquettes, baked beans, 
gravy, and watch your man start sniff- 
ing, the moment he enters the door. 

NOT RATIONED 
G. F. Heublein & Bro., inc., Hartford 1, Conn. 


The DASH that 
makes the DISH 











canning **vule’’ 
doesn’t change 


Mother always said: ‘‘Never 
skimp on quality in canning. 
Use the best of everything.” To 
her, that meant the best fresh 
fruits... and pure cane sugar. 
Believe me, that’s my rule, too! 


be sure it’s 
PURE CANE 
SUGAR 


insist on 







REFINERY-PACKED IN DOUBLE PAPER BAGS 
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HINTS ON HOW TO USE NATURE'S MOST 








BE AN “EGG-SPERT” WITH EGGS 


Buy eggs from refrigerated cases; keep re- 
frigerated and protected from strong odors 
which they easily absorb. Never wash eggs; 
this destroys natural shell-coating which 
prevents drying out and bars bacterial in- 
fection from creeping in. Only gentle cook- 
ing can make an egg delicately tender. Use 
very low heat for all egg-cooking from 
poaching or frying to hard-cooking or you 
will toughen the protein. 


a ae inti in “7 


Cream of Vegetable Soup | 


A pleasant ‘‘starter’’ for a meal . . . and one 
that's good and nourishing enough to be al- 
most a meal in itself. 


4 cups hot water 
2 tbsp. Golden State 


1 cup diced potatoes 
1 cup diced carrots 


1¥2 cup diced celery Butter 

1 cup cubed green 4 tbsp. flour 
pepper 2 tsp. salt 

2 tbsp. chopped 3 cups Golden State 
onion Milk 


1. Cook combined vegetables in bot water 
until tender. Drain and save liquid. 2. 
Melt butter, blend in flour and salt. Add 
vegetable water (about 12 cups) and milk. 
Cook, stirring constantly until sauce thick- 
ens, and add vegetables. Serve with crisp 
cheese crackers, or sprinkle with grated 
cheese, Serves 6. 








MILK, LIKE KINDLINESS, 
CURDLES WITH HEAT 


Low-temperature cooking is the real secret 
of how to prevent milk from curdling or 
scorching. Use a double boiler — unless 
your stove provides even, controlled heat 
which can be turned low. Custards, cas- 
seroles, and scalloped mixtures and other 
oven-cooked dishes should be done in a 
pan of water coming about halfway up the 
outside of the baking dish itself. In pre- 
paring scalloped dishes always make a 
white sauce of the milk before it is com- 
bined with other ingredients. 
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NEARLY PERFECT FOOD 





Salmon Souffle 


1 #¥% flatcan salmon, 3 tbsp. pickle relish 
or 1 cu 2 tbsp. tomato hot 

2 tbsp. butter canes or iniee 

4 tbsp. flour 

14 tsp. salt 3 eggs, separated 

1 cup Golden State Y¥g tsp. cream of 
Evaporated Milk tartar 


1. Drain and flake salmon. 2. Melt butter, 
blend in flour and salt. Gradually add 
milk and cook, stirring constantly until 
sauce thickens, 3, Add salmon, pickle rel- 
ish, tomato juice and yolks A eggs. 4. 
Beat egg whites until foamy, add cream of 
tartar and beat until stiff but not dry. 5. 
Fold in salmon mixture. Pour into greased 
casserole, place in pan of bot water and 
bake in moderate oven (350° F.) 55 min- 
utes. Serves 4-6. 











COWS HAVE GONE TO WAR 


When you can’t get quite as much milk— 
or all the other Golden State products you 
want just when you want them—remember 
that Bossy is helping the fight for Freedom. 
Lots of milk has to go to build strength for 
soldiers and sailors at home and overseas. 
That may leave less for you . . . but doesn’t 
it also leave you feeling glad that ours are 
the world’s best-fed fighting men? So, if 
you can’t get the Golden State products you 
want, please keep trying . . . and we'll do 
everything we can to serve you and your 
dealer. 





Dumpling Dessert 


¥ cup Golden State 
Buttermilk 

¥ cup brown sugar, 
firmly packed 

1¥4 cup grapefruit 


ay 
2 tbsp. Golden State 
Butter 


1 cup flour 

Y tsp. baking powder 
VY, tsp. baking soda 
VY, tsp. salt 

Y2 cup sugar 

3 tbsp. shortening 

VY cup raisins 


1. Sift together flour, baking powder, soda, 
salt and sugar. 2. Cut in shortening and 
add raisins, Add buttermilk and stir enough 
to dampen the dry ingredients. 3. Make 
syrup from brown sugar, butter and grape- 
fruit juice; bring to boiling point: drop 
batter by tablespoonsful into syrup. 4. 
Cover tightly and simmer over low beat 
without removing cover for 25 minutes. 
Serve while bot, Serves 6. 
















A full line of 
Quality Dairy Products 















burned material. After heating, scrape out 
loosened material, add more water to the 
pan, and repeat the heating process. 

The blackened material that clings to the 
pan usually can be removed only by patient 
scouring. Use fine steel wool or scouring 
powder. Use a wooden spoon, never a knife, 
for scraping. Tapping with a wooden ham- 
mer may help break up and loosen a thick 
layer of carbon. 

Scorching is fatal to enamelware and thin 
metal utensils. The enamel almost always 
cracks and chips when an enamel utensil is 
scorched. A chipped enamel pan is unsafe 
to use; further chipping may mean glass 


particles in food. 


PRODUCTION SCHEDULE 
My four children do the 
me, and they used to bicker about the di- 
vision of duties until we devised a schedule. 
\hove the kitchen calendar is a pattern of 
rotation for the jobs, like this: 
(1) 
Eddie: Wash 
Jimmy: Dry 
Velma: Clean up 
and put away 
Mary: Off 
(3) 
Velma: Wash 
Mary: Dry 
Eddie: Clean up 
and put away 


Jimmy: Off 


dinner dishes for 


(2) 
Jimmy: Wash 
Velma: Dry 
Mary: Clean up and 
put away 
Eddie: Off 
(4) 
Mary: Wash 
Eddie: Dry 
Jimmy: Clean up and 
put away 


Velma: Off 
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Each day on the calendar is numbered, as 
shown. The tasks are distributed fairly, 
and the work proceeds much more smoothly 
now that everybody is happy!—F. J. G., 


Walnut Creek, Calif. 


TISSUE NOTE 
The tissue papers that are used to wrap 
citrus fruits are good for general kitchen 
use—wiping dough off the fingers, scraping 
dishes and pans before washing them, etc. 
I always keep some in a bag in a kitchen 
drawer.—E. J. C., Sacramento, Calif. 





Readers’ Good Tdeas on short cuts to 
easier and better Western living are 
always welcome. For each one pub- 
lished, we pay $2 upon publication. 
Unused ideas, drawings, and photos 
cannot be returned unless accom- 
panied by postage. 
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SEE NORGE 


The time is coming when you will again enjoy the 
privilege of pick-and-choose . . . when you will 
again ‘be faced with the problem of selection. 
Then, amid the confusion of new models, new 
names, claims and counter-claims, your duty to 
yourself will be clear: See Norge before you buy! 
For, even while absorbed in the production of vital 
commodities of war, Norge has been active in your 
behalf: thinking for you, planning for you, and, 
just lately, producing for you. In the Norge prod- 





BEFORE YOU BUY 


ucts now available or to be available later, you 
will find that Norge fundamental goodness and 
quality have been advanced by the new skills and 
techniques acquired as the result of Norge’s war 
experience. Our prewar ‘“‘best’’ has been out- 
distanced; new and higher standards now prevail. 
More than ever before will Norge major home 
appliances mean convenience, efficiency, happy 
living. More than ever before will it be advisable 
that you see Norge before you buy! 





IN THE MEANTIME BUY MORE WAR BONDS AND KEEP THEM 


Vey & (° A BOR G - Wee N © Roepe es 5 * RY 


NORGE 1S THE TRADE MARK 
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OF NORGE DIVISION, BORG-WARNER CORPORATION, DETROIT 26, MICH IN CANADA. ADDISON INDUSTRIES, LTO TORONT9, ONT 
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PHILIP FEIN 


View from front gate. Living room, dining room, guest room open onto pool. Old Russian shrine, ancient Chinese bell on the veranda 


Patios can be pools 


Pool, entrance gate from dining room veranda. Dwarf forms of pine, spruce, maple, bam- 
boo, and evergreen Chinese pear, azaleas, and camellias grow around edges of the pool 
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To BRING WATER into intimate contact 
with the design of homes and gardens re 
quires skillful, subtle treatment. Ancient 
gardeners in Egypt, Assyria, Persia, India, 
and China managed to capture the charm 
of water—even in the slightest trickle. 
However, it has many times eluded the 
modern designer of homes ahd gardens, 
probably because he is often inclined to 
use water purely as an ornamental acces- 
sory, and as something unrelated to the 
living quarters. Here, in the home of Mr. 
and Mrs. Boris D. Marks of Pasadena, 
California, a pool bears much the same re 
lationship to the design of the house as 


would a patio or central court. 


The house, a U-shaped structure of light 
gray stucco and oiled redwood, is built 
around the pool. The master bedroom, den, 
closets, and a bath form one arm of the U 
The dining room, guest room, garage, clos- 
ets, and a second bath comprise the other 
arm. The central section is occupied by the 
living room and kitchen. The veranda ex- 
tends the length of the dining room 

The pervading atmosphere of the exterior 
and interior is oriental, and the house fur- 
nishings are Chinese and Russian. All 


SUNSE1 





rida 





i 
om 
WaT Nae 
watt winery grow 
Rav 
300° 













TANG 
\\—_ Ci: 


TS GOODE 


- a = : 
<a eS Vex ~ 
Aha rp * 5 SS - 









SAND FUES 
WAVE 


Jitter.Bug 


INSECT REPELLENT 


Pleasant smelling white lotion 
effective, greaseless, easy fo use 


Enjoy being out-of-doors. 
Jitter-Bug’s invisible film 
of protection repels mos- 
quitoes, chiggers, red 
bugs, sand fleas, sand 
flies and ticks. 


3 5 F at your onan 


BECKER-BISCHOFF CHEMICAL CO. 
3804 W. PINE « ST. LOUIS 8, MO. 





Foods Need 


Tah a 
VAY) 


SAND FESS & 





N 
BS 












sm. REMEMBER ME? 


a 
& I'm "THE CHORE GIRL"—the 
handy, knitted, copper pot-clean- 
ing ball, I'll be back when copper's 
available. Watch for me! 
METAL TEXTILE CORPORATION, Orange, W. J., U. S. A. 
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doors and windows are of the sliding type. 
making it possible to open up almost entire 
walls as desired. 

In keeping with the interior and exterior 
decoration of the house, the planting con- 
sists almost completely of material asso- 
ciated with cool, shaded gardens. Worthy 
of special note are the various textures and 
suggestive qualities of the plants—the soft 
fragrant needles of the pines, reminiscent 
of cool, high mountains; the delicate, airy 
leaf pattern of the dwarf maples—shade- 
giving, yet permitting enchanting reflec- 
tions on the water below: and the light 
spring green and the autumn gold of the 
Maiden-Hair Tree (ginkgo) . 

The pool is planted with Iris Kaempferi, 
water lilies, and other water plants. Wis- 
teria is trained along the top of the ver- 
anda, and drips its long, flowery panicles 
from the eaves in spring. 

Stepping stones of granite lead from the 
street to the entrance gate. Between them, 
and as a ground-cover on either side, grows 
the Sand Strawberry or Evergreen Straw- 
berry (Fragaria chiloensis), attractive at all 
times, with its dark green, shiny leaves, 
and practical because of its ability to with- 
stand drought. 

Concealed under the pines (in the upper 
right hand corner of the photograph shown 
at the top of page) is a small, man-made 
waterfall. Its flow is controlled by a valve 
located on the right end of the veranda. 
The beds surrounding the pool are watered 
by an overhead sprinkling system operated 
from another valve. 

The overflow of water from the pool is con- 
ducted through a series of pipes and ditches 
to the rear of the garden where it is used 
to irrigate fruit trees, vegetables, and 
flower borders. 


POOL PLANTING 

A pool such as that shown here offers a 
splendid opportunity for the use of water- 
lilies. These exotic plants are not meant 
to be hidden away: they should be grown 
where their beautiful blooms and fascinat- 
ing habit of growth and periods of develop- 
ment may be observed from time to time 
during the day (and, in the case of some, 
during the night) . 


| 
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Front entrance, with a planting of birches, 
magnolia, bush wisteria, and dwarf conifers 


Are your pillows 
detting 
tired? 
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spe pillows really do get tired. Even the 

finest down loses its natural resilience 
in about seven years, yet it is not unusual for 
a mother with grown children to be using 


the pillows she had in her hope chest. Fresh 


Irving pillows, the finest money can buy, 





| will yield relaxation and comfort far beyond 


their price. You will find them in the better 
stores when civilian production is resumed. 

The Irving label on a pillow assures you 
the highest possible standards of quality 
and sanitation. (Sanitation means sterilized 


down.) Irvinc & Co., Portland 9, Oregon. 














Kitchen is behind bookcase. Corner of kitchen 





Kitchen-living combination 


A: FIRST GLANCE, the feature of the R. C. 
Hunt house in Riverside, California, is the 
view. Closer examination draws attention 
to the unique kitchen arrangement. Al- 
though it is set apart from the living room 
by only a bookcase partition, it is not in full 
view from any room except the dining al- 
cove. Ventilating fan and hood keep the 
room odorless. 

Throughout the house, the attention given 
to storage is noteworthy. Built-in for tele- 


phone has drop-leaf desk. Broom and 
vacuum cleaner storage space is generous. 
Each occupant of the bedroom has his own 
closet. The den has a place for game and 
card tables when they are not in use. 

A bedroom with private exterior entrance 
may seem unusual, but it is a good idea 
where more than usual privacy is wanted. 
It is a good room for a young man, mother- 
in-law, or guest. A room to be welcomed by 
hobbyist with don’t-touch equipment. 
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can be seen only when standing against fireplace 





wall at left. Central hallway at right 





Terrace from corner of garage. Barbecue at 
right. View of valley and mountains beyond 

















nor 





Compact, streamlined, U-shaped kitchen opens into dining alcove. 
Outdoor dining terrace beyond. Hood above stove equipped with fan 
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**Early American” .. . *‘Sandwich’’—these are 
words to conjure with in home decoration. 
They have been so popular so long that they 
obviously represent one of the firm foundations 
in American decorative styles. 

That is why Duncan's Early American 
*‘Sandwich”’ pattern is popular, in season and 


PHOTOGRAPH BY EMELIE DANIELSON 
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out, year after year. There is a glamor about 
the old glassmaking days on Cape Cod and 
this pattern is true to that fine old tradition. 

Would you like to read our little folder on 
the Sandwich pattern and its rich background? 
—The Duncan & Miller Glass Company, On 
the Old National Turnpike, Washington, Pa. 
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How to build a 
septic tank 


and filter system 





(1) Whole system laid out; grades figured 
before digging. Optical level, carpenter's 
level and sights, or line level on cord used 





(4) Forms in place, concrete placed. Floor 
} } 

poured first; walls continued without stop- 

ping. (See plan for use of reinforcing bars) 


box 


‘Re MANY people find, after acquiring 
country property, that their sewage dis- 
posal system is not a “system” at all but 
a very haphazard arrangement that is a 
constant source of trouble and annoyance. 
Because of complaints and misapprehen- 
sions, doubts of the purity of country drink- 
ing water supplies, and misunderstandings 
regarding sewage disposal, the health au- 
thorities of some localities (Santa Cruz 
County is one forerunner in this) have 


(2) Cleat for baffle, and outlet hole. Side- 


boards beveled, loosely nailed to uprights. 
Uprights left long to suspend form in place 


noes SH ha - 





(5) Forms removed after concrete sets. View 
of outlet end and soil pipe to distributing 


Latter is cast of concrete like tank 





(7) 1%" coat of concrete put in cover forms; 


3 reinforcing rods, 2%", set in. Handles are 
old horseshoes, etc. Fill forms, then level off 
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(8) Section of trench filter system showing 
stake set to grade of 4-inch fall to 100 feet. 
Filter rock put to top of stakes—12 inches 


CTOSS 





drafted ordinances requiring an application 
and permit for septic tank installation with 
a county inspection made necessary before 
it is closed over. The system diagrammed 
here follows the recommendations of the 
Santa Cruz County Health Department. 


AVAILABLE LITERATURE 
If you would like further material on sep- 
tic tanks, send for the following booklets: 
“A Septic Tank for Farm Homes,” Circu- 





(3) Planks nailed together temporarily to 
support edges of excavation and forms, with 


nailed to the form uprights 


PHOCCS 





(G) Cover slabs cast in parts, given “ship- 
lap” fit. 
can be raised without removing other part 


Center section must be cast so it 





(9) Trench filter section (see sketch). Flat 
tile pieces over ends of runs prevent access 
by rodents. Roofing paper strips over joints 
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* There's also o special 


ALUMI-SHIELD 
ROOFING 


Added roof protection... 
longer life... plus a heat- 
reflecting quality that makes 
building interiors as much as 
15° cooler! ‘Yprotecve 
Reduces fire | oxime. 
hazards! f 

Costs far 

less in the 

long run! 


PROTECTION 


for 


ROOFS and BUILDINGS 


®,BCcO 


COOLITE* 


Reg. U. S. Pat. Off. 


This aluminum coating for 
roofs lowers inside tempera- 
tures as much as 15 degrees 
and adds to roof-durability ... 
because it reflects up to 80% 


of the sun’s Sse 





destructive 
rays. 








COOLITE for metal 
roofs and walls. 


THE PARAFFINE COMPANIES:ING 
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lar 82, from the Agricultural Extension 
Service, University of California, Berkeley 
4, Calif.; free of charge. 

“Sewage and Sewerage of Farm Homes,” 
Farmers’ Bulletin No. 1227, from the Su- 
perintendent of Documents, Washington 
25, D. C.; 5 cents. 


. CONSTRUCTION DETAILS, SEPTIC TANK 





Materials needed for septic tank and cover: 
22 ~—s sacks cement 
2 yards sand 
3% yards gravel 
50 feet of 34” reinforcing rod 


TRENCH FILTER SYSTEM 





Materials needed for filter bed: 
8 yards 1”-114” rock 
100 feet of 4” terra cotta drain tile 
2 rolls roofing paper 
100 linear feet 1”x6” redwood 
Iron pipe and fittings, tees, elbows, etc. 











Pirates’ Gold Grahams have 
a flare for youth. They’re 
made that way. With 


...real honey tang for 
the sweet tooth 

... Satisfaction that fills 
the “hungry spot” between 
school and dinner 

... wholesomeness that 
comes of golden nourishing 


grain, rich honey, molasses and 


fine vegetable shortening. 


Try Pirates’ Gold yourself, 
Then you’ll know why 
youngsters keep asking for 
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TWO are better 
than ONE! 





@ TWO delicious old-time flavors 
combine to give you a new, lip-smack- 
ing taste-sensation in Best Foods 
Musrarp spiked with 
Horserapisu. Not too 
strong ...not too mild 
... it’s an exciting, 
combination ! 







savory 
Get a jar today! 


Best 
Foods 
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BEST FOOD 
MUSTARD 


with HORSERADISH 










BUY WAR BONDS AND STAMPS 














Ranch chair 


Made of easy-to-get materials, 
it will withstand rugged treatment 


‘im cHatr, which has proved itself in 
use on the ranches of the Southwest, is 
worthy of wider distribution. It is simple 
in design, exceptionally sturdy, comfort- 
able, and adaptable. You'll find it on porch, 
patio, in the dining room, game room, 
studio, or bedroom. 

Any wood can be used, but redwood is more 
desirable out-of-doors. If cowhide for the 





seat is not to be had, canvas (striped or 
plain) may be substituted. 

Stock-size pieces, 154 inches thick, are used 
for all framing, except the stretchers. Black 
strap-iron reinforces joints where indicated 
and is secured with pyramid-head nails. 
Carving being in straight lines, a well- 
sharpened gouge will do the job, with a 
draw-shave on the corners of the front legs. 
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June bloom 


In the Golden Gate Arboretum 


M ANY GARDENERS regard the Strybing Ar- 
boretum in Golden Gate Park as one of 
their best sources of information about 
plants they can grow in their own gardens. 
The following plants are among those 
which you may see in bloom in the Ar- 
boretum this month. 

The “Lily-of-the-Valley Tree” (Clethra ar- 
borea), a fragrant-flowered, evergreen 
shrub, resembling the Madrone, even to its 
distinctive bark. 

The “‘Grape-leafed Abutilon” (Abutilon 
vitifolium) greatly resembles our native 
flowering dogwood in shape and size of its 
pure white flowers, though it is much easier 
to grow. It likes partial shade and moist 
conditions. 

Shrubby Mallow (Lavatera Olbia var. 
rosea) is a satisfactory flowering shrub, 
with large masses of soft rose flowers which 
last for a long period of time. They require 
moderate watering and average sunshine, 
and can stand considerable wind. 

“Yellow Polly,” often called the Canary- 
Bird Bush (Crotalaria agatiflora), has large, 
greenish-yellow flowers resembling the 
flowers of the Scarlet Parrot’s Bill (clian- 
thus). It may freeze down to the ground 
in winter, but it sprouts again from the 
roots. It prefers a warm, sunny location, 
and needs little water. 

Red-Flowered Manuka (Leptospermum 
scoparium var. rubro-pygmaea) is one of a 
family of plants very common in New Zea- 
land. This rose-flowered variety grows well 
in sunny, exposed, and windy situations. 
“Gloire de Versailles” ceanothus is a gar- 
den hybrid. It bears masses of clear, azure- 
blue flowers during summer and late into 
autumn. This hybrid, unlike our native 
ceanothi, appreciates regular watering and 
repays by bearing greater masses of blos- 
soms through a longer season. It is rather 
rangy in habit of growth, but drastic prun- 
ing will keep it more compact. It is an 
ideal wall shrub. 

Blue Puya (Puya alpestris) resembles our 
yuccas in habit of growth, but the color of 
the flower—a metallic blue-green—is spec- 
tacular. The flowers contain much honey, 
and are appreciated by humming-birds. 
The ‘“‘climbing alstroemeria” (Bomarca 
Caldasiana var. macrophylla) is the climb- 
ing counterpart of the Peruvian lily. It 
bears a single cluster of flowers at the tips 
of the twining shoots. A moist, partially 
shaded location is an ideal one for bomarea. 
As it does not have any hooked or adhesive 
tendrils with which to climb, it requires a 
stake fence, wire-screen, or shrub for sup- 
port of its twining shoots. Seeds are freely 
produced, and germination is prompt and 
abundant. In the Arboretum, this beauti- 
ful plant is found trained on the trunk of 
a pine tree. 
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Wish there 


were more 


We Tea Timer People Certify This: 
We bake only as many of these party 
crackers as we have top-grade 
ingredients for 





HERE ARE SOME things so 
good they just cannot be 
beat 
- A kiss in the moonlight, 

lemonade in the heat 

A sail for a sailboat, a rope 
for a climber 

And for crackers—of course! 
Tea Timer! 


Those crackers so tasty are a 
treat any time 

They’re crunchy and crispy 
and tender and fine 

They’re dandy, they’re handy, 
they’re made of the best 

Just give me Tea Timers and 
take all the rest. 


But ’cause nothing goes in ’em 
that’s not the top grade 

Of all of the things of which 
crackers are made 

Sometimes you may find your 
store is plumb empty 

Of Tea Timers — just when 
you thought there were 
plenty. 

But don’t you be worried by 

AT SAFE WAY your grocery’s lack, 

Tea Timers will surely — 

absolutely — positively! 

Be back! 
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PLANT 
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CENTRAL CALIFORNIA EDITION 


Quick-and-Easy Way 
To Combat Vegetable Pests 











While vegetables are subject to attack from | 


many different insects and diseases, it is not 
necessary to employ a specific control mate- 
rial for each pest, nor is it always necessary to 
identify the various pests. 

You can use a multi-purpose dust called 
BOTANO Garden Dust. This dust contains 
rotenone, sulfur, copper, zinc and thiocyanates 
...+ materials widely recognized in the field of 
pest control and brought together in one 
product for use against a variety of insects and 
diseases. 

“BOTANO” is used to control Aphis, certain 
beetles, spittle bug, caterpillars, worms, many 
powdery mildews and a host of other pests. 
It is used on all vegetables, berries and other 
food crops except cucumbers, melons and 
squash in certain localities where high temper- 
atures prevail. (The sulfur in “BOTANO” 
may “burn” these vines when the temperature 
is too high.) 

For cucumbers, melons and squash, use 
CALTOX Garden Dust. “CALTOX” is also 
very popular for use in the flower garden, 
especially against the Diabrotica or cucumber 
beetle (“green ladybird”). 

Both “BOTANO” and “CALTOX” come in 


a handy pump-duster, ready to use. 


Leafhoppers attack most plant life, particu- 
larly grapes, beets, beans, and roses. Dust vege- 
tables with “BOTANO” or spray all plants 
with a combination of EXTRAX Insect Spray 
and VOLCK Oil Spray. Be sure to cover the 
plants thoroughly. Repeat as necessary. 


Red spiders and mites are showing up on 
roses, beans, strawberries, and many other 
plants. They suck chlorophyll from leaves caus- 
ing dry white spots. Spray with “EXTRAX” 
or “VOLCK,” or dust with “BOTANO.” 
“VOLCK” kills eggs as well as adults. 


Watch your lawn for the brown spots that 
indicate presence of sod webworm. Apply 
ORTHO Soil Fumigant, or a with a com- 
bination of “EXTRAX” or “VOLCK” with 
ORTHO Garden Lead Pend For detailed 
information see the “ORTHO” Garden Spray 
Guide. (Send a post card to California Spray- 
Chemical Corporation, Richmond, California, 
for a free copy.) 

Keep ants out of your garden. They carry 
various pests up the plants and often aid in 
reinfesting plants after the pests have been 
cleaned out. Place dispensers of ANT-B-GON 
Ant Poison close to your favorite plants. Also 
use “ANT-B-GON” to keep Argentine and 


sweets-eating ants out of your house. 


"ORTHO" Simplified Pest Control includes 
“BUG-GETA PELLETS" for multi-purpose 
baiting of Snails, Slugs, and other forag- 
ing pests; "ORTHO" Garden Spray Set for 
multi-purpose spraying; BOTANO Garden 
Dust for multi-purpose dusting; ANT-B- 
GON Ant Poison for multi-ant control. 


TUNE IN “‘ORTHO’ GARDEN FLASHES” 
KFRC—THURSDAY 10:15 TO 10:30 A.M. 
KDGM—FRIDAY 7:15 TO 7:30 A.M. 
KROY—SATURDAY 9:45 TO 10:00 A.M. 
KMJ—THURSDAY 9:00 TO 9:15 A.M. 
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Cut flowers 


How to make them 
last longer 


Ox: OF THE BEST WAYS to insure a long 
life indoors for cut flowers is to cut them 
early in the morning when they are most 
fresh and the cells are filled with water. 


Flowers and plants wilt because water is 
used by the leaves, petals, and flowers more 
rapidly than it is taken up by the stems. 
It is important, therefore, that flower stalks 
be cut at a decided angle so that the larg- 
est available surface is exposed to permit 
intake of water. Also, a slanting cut pre- 
vents the base of the stalk from resting flat 
on the bottom of the container and thereby 
cutting off absorption of water. 


CUTTING 


Any type of cutting has a tendency to 
bruise or partially close some of the cells 
at the point of severance; therefore, your 
sharpest scissors or knife with the thinnest 
blade is the ideal cutting implement. 


Since movement of water in a plant is up- 
ward to the tips of the flowering parts, 
severing a flower in the garden often results 
in the formation of a small air bubble 
which, when sucked in at the base of the 
stalk, prevents the intake of water. There- 
fore, to keep them from wilting, flowers 
should be left out of water as little as pos- 
sible, so that air bubbles do not form in 
their stems. It is a good idea to have a 
pail or receptacle of water by your side 
into which to plunge your flowers as you 
pick them. Moistened cloths or dampened 
newspapers may substitute for the pail of 
water. Wrap the flowers loosely in the 
damp paper until they may be taken into 
the house for arrangement. 


SOAKING 

To obtain maximum life for cut flowers, it 
is important, if you can spare the time 
before arranging, to permit them to remain 
immersed up to their blossoms in cold water 
for from 2 to 6 hours. Keep in a cool room. 
(If you cut your flowers late in the after- 
noon or early evening, let them stay in 
water overnight.) 


BURNING 

Burning the stem either by fire (gas flame, 
lighted candle, match, wood, or paper) or 
by acid (nitric, sulfuric, hydrochioric— 
using 1/10 of 1 per cent solution) is an- 
other method of increasing the flower’s 
ability to draw up water. Burning creates 
a porous carbon on the end of the stalk, 
which decays less easily than the exposed 
plant tissue. 


ARM MUSCLES 


Rub those 
muscles with 





ABSORBINE Jr. 


@ Yes! You can help ease the 
torment of muscle soreness 
caused by too much exercise! 
Rub those muscles with a little 
Absorbine Jr. Famous for over 
50 years, Absorbine Jr. is cool- 
ing and invigorating. As you 
rub it in you feel a mild “glow” 
—pain seems to drift away. 
Keep Absorbine Jr. handy. At 
all drugstores $1.25 a bottle. 


W. F. Young, Inc., Springfield, Mass. 





BACK THE ATTACK 
* 
BUY UNITED STATES 
WAR BONDS AND STAMPS 























EY, GARDENERS! 


J: WANT PRIZE 
RESULTS 2? 


Want GREATER YIELDS of finer- 
flavored Vegetables? Wont 
lovelier Roses with long stems, 
abundant 





leaves and fragrant 

blooms? Then feed these clean, 
white, concentrated tablets to 
every plant grown in house or 
georden ond have amazing suc- 
cess. PLANTABBS provide all 
foods tial to healthier, 
vigorous growth plus Vitamin B1. 
TABLETS dissolve quickly if liquid 
is desired. 25¢-50c-$1-$3.50. 
Your local dealer or postpaid 
PI bbs Co., Balti e 1, Md. 


FULTONS 


Planes 


HELP GROW EVERYTHING BETTER 
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BLEEDING 


With some plants whose stems contain a 
sticky juice or milky sap, such as poppies, 
dahlias, hollyhocks, milkweeds, euphorbias, 
and poinsettias, it is important that the 
juices be quickly stopped from “bleeding” 
and hardening into a gummy formation, 
which stops the flow of water. Burning the 
ends of these plants or using one of the 
acids mentioned above (1/10 of 1 per cent 
in the proportion of 14 teaspoon to 2 quarts 
of water) will seal in the sap and prevent 
the formation of bacteria for a longer 
period of time. A little salt or wood ashes 
rubbed on the ends of these plants also 
prevent the formation of a gummy surface. 


The “boiling water method” of treating 
flowers which do not have milky or sticky 
juices is helpful in preserving the life of 
the blossom. Plunge one or two inches 
of the stem into boiling water for 2 or 3 
minutes, protecting the flower heads from 
the rising steam. This swells and opens the 
pores on the dipped portion of the stem, 
and permits a greater intake of water. 


MASHING 


Flowers that have woody or hard stem tis- 
sue may be pounded with some heavy in- 
strument. This will provide greater areas 
for the intake of water. Sprays of flower- 
ing fruit, hydrangeas, lilacs, buddlejas, and 
roses may be treated in this manner. 


Denatured alcohol (a few drops to a quart 
of water), a commercial bleaching com- 
pound, common table salt, powdered boric 
acid, and permanganate of potash (in the 
proportion of 4% teaspoon to 2 quarts of 
water) will aid in delaying the formation 
of bacteria on the cut stems and in the 
water, and so preserve the life of the flower. 
With the exception of woody-stemmed 
plants (having no soft tissue to foster bac- 
teria), the smoother the base of the cut, 
the less chance there is for bacteria to form. 





All flowers should be kept in cool rooms as 
much as possible, given fresh water daily, 
and be re-cut under water to revive them 
when they appear to wilt. The flower con- 
tainer should be washed and scrubbed thor- 
oughly to remove any bacteria which may 
have formed on the sides below the water 
line. Be sure to pick off faded flowers and 
to remove dying leaves. It is surprising 
how much longer you may have your ar- 
rangements last, and still be attractive, if 
these basic principles are carried out with 
care and thoroughness. 
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walls with 
Gladden yor" ©"; 
these a wyelduro” Tones 


Give a lift to your walls with the fresh clean sparkle 
of VELDURO’S Sunny Western Tones. 

An improved one-coat wall finish that’s easy to use, 
quick to dry, and amazingly economical. Apply it 
yourself, or call in a painter. VELDURO goes right 
over your present walls...including wallpaper. 

Dries in an hour. You 
re-paint any room in the 

.house and move right 
back in the same day. 
Twelve lovely new pastel 
tones to choose from. 














@THIN WITH WATER 
@ USE BRUSH OR ROLLER 
@®EASY TO CLEAN 
@® QUICK AND EASY 
® DRIES IN AN HOUR 
® NO UNPLEASANT ODOR 










SOLD BY DEALERS 


WHO SELL GOOD PAINTS PRODUCT 
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THE 
LONG AWAITED 
TIME MAY 


SOON x 
BE HERE 


x 


¥ 





It is well worth waiting 


and saving for! 


|Although there have been no O'Keefe 
& Merritt Gas Ranges manufactured 
since August, 1942, (when O'Keefe & 
Merritt went into 100% war production) 
they will be back again soon. Always 
the gas range that was easier to cook 
with—the post-war O'Keefe & Merritts 
will have more extra, exclusive features 
than ever. 

Only O'KeeJe & Merritt 


has the Vanishing Shelf 


and Grillevator Brosler 





48 











Dry walls 


Their construction and planting in hillside gardens 


Wruex well constructed, dry walls are 
beautiful and distinctive garden features 
that offer opportunities for unique and in- 
dividual plantings. 

The stones should be placed so that the 
back ends tip down into the ground, and 
the front faces, when seen in profile, slant 
slightly upward. The backward slanting 
angle of the wall provides stronger resist- 
ance against pressure from the earth be- 
hind, and allows moisture to penetrate be- 
tween the stones back to the root area. The 
steeper the bank, the more sloping should 
be the angle of the wall. 

The stones should be placed in courses that 


more or less follow the parallel lines of 
stratification seen in rock outcroppings in 
nature. (Each layer of rock is referred to 
as a course.) The distance apart at which 
the stone courses are placed depends on 
the steepness of the ground behind the wall 
When holding a steep bank, courses must 
necessarily be placed quite close together 
to keep soil from washing away. On nearly 
level surfaces, the courses may be placed 
farther apart. 

The largest stones should be used, for the 
If, in the 
case of high, steep walls, large pieces are 
not available, it is well to place two or three 


most part, in the lower course 





An especially good example of a dry walling. The balanced distribution of large and small 
rocks creates an orderly but not too stiff effect. The absence of planting between the 
rocks is appropriate here, as wall is placed along a much-used driveway and service area 





THOMAS CHURCH 
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A structural wall in the San Francisco garden of Mr. and Mrs. Maurice Goldman. Stones 
are laid in mortar to provide greater strength. While mortar was still wet, dirt was put in 
between the rocks to give the effect of a dry wall. The plants were set as stones were laid 
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courses, then step back the wall a little to 
form a slight shelf or recession before con- 
tinuing with the next course. 

It is best to plant a dry wall at the time 
the stones are laid. The roots can then be 
spread out in their natural growing posi- 
tions, and larger plants can be used than 
would be possible if planting were carried 
out after the wall was completed. 

A compost of good topsoil, leaf mold, and 
well-rotted manure should be placed in a 
band at least one foot thick behind the wall 
and rammed to make it firm. This compost 
should also be used around the roots when 
setting plants in a wall. 


HOW TO MAKE A DRY WALL 

A dry wall can be anything from a low 
stone edging around a raised bed or border 
to a 6- or 8-foot wall at the foot of a bank. 
In any case, however, its attractiveness and 
permanence as a garden feature will be de- 
termined by the quality of workmanship 
with which it is built. 

In the following illustrations and captions 
will be found information helpful to any- 
one planning to build a dry wall. 


| VERTICAL 
, LINE FOR 
FACE OF 








MASON'S 
HAMMER 





MASONS LEVEL 
BATTER- BOARD 





V 
Here are two of the tools you will want to 
have, if possible, when building a dry wall. 
The batter-board (the word “batter” refers 
to the slant of the wall) is useful in main- 
taining correct slant of 2 inches per foot 





If you have no batter-board, two stakes and 
lines, as shown, will serve very well instead. 
Note that largest stones are placed along 
the bottom course; also that the flat faces 
of the stones point outward. Observe, too, 
that the stones lean perceptibly backward 





SOIL BEHIND 
WALL 


d af ETC OMRSE Rock 
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Here is a cross-section of a finished dry 
wall. The soil removed to make cut must 
not be used to make the fill in back unless 
it is of good quality. The plants are set in 
spaces of 3 or 4 inches between the rocks. 
Be sure there is continuous supply of good 
soil from the face of the wall to the roots 
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MADE FROM GENUINE 


PITTSBURGH 


PLATE GLASS 


FULLER CIRCLE 
PLATE GLASS 


as low as 
















NEW CHARM FOR ANY ROOM=— 


Isn’t it smart? A plate glass mantel mirror to add spacious- 
ness in your living room, or a buffet mirror to reflect your 
lovely table setting! A full-length “‘see all” on your dressing 
room door, or a jaunty circle mirror over that ruffled vanity! 
Agree? Then just be sure it’s a Fuller Mirror— beautiful, clear, 
sparkling. They reflect the best! Plate glass tops, too—for 
tables, dressers, desks. Cut to measure. 


FULLER MIRRORS 


At your favorite Department or Furniture store 


Special machines make Pennvernon window glass abra- 
Sive-resistant, permanently brilliant—giving uniform, 
undistorted vision, beautiful appearance. Single or 
double strength. It’s just perfect! (Don’t forget putty!) 


Replace window glass 
with crystal-clear 


PENNVERNON 


W. P. FULLER & CO. BRANCHES & DEALERS THROUGHOUT THE WEST 
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BEAUTIFIES 
OLD AWNINGS 


—prolongs their life | 
with single application 


Suse ARE REQUIRED when there is a ne- 
cessity for easy passage from one level to 
| another. If this need exists, and a good 
| working plan has been made, the chances 
are that the positions into which the steps 
fall will be both natural and logical. Unless 
steps are needed, they seem forced and out 
of place in the garden scheme. 
The almost ideal dimensions for a garden 
step consist of a tread 15 inches wide and 
a riser 6 inches high. Low, wide steps are 
leisurely and restful in appearance, and are 
| easy to climb. Some prefer an even lower 






BEGINNING TO 
LOOK LIKE NEW 





riser and a wider tread. 





A new-type paint has been developed which 
makes old, faded awnings look like new with 
a single application. Simply apply Setfast 
with brush or spray and awnings become 
colorfully bright and gleaming without stif- 
fening the canvas. But that’s not all! 

Setfast repels water, shields out destruc- 
tive rays of the sun, and fights rotting of can- 
vas. Thus, Setfast not only beautifies your 
awnings but helps prolong their life. 

Your department store, hardware or paint 
store has Setfast in 10 sun-resistant 
colors—also black, white, clear and alumi- 
num. Setfast is also perfect for auto tops, 
fiber rugs, tents, porch furniture—and all 
outdoor canvas. 





MY NEIGHBORS SAY MY OLD 
PORCH FURNITURE LOOKS NEW, NOW. 


> 
FREE Mail coupon ~ 


below for sample of can- 


vas painted with Setfast 
ww f 


and a Color Card. 
CANVAS PAINT 


An Interchemical Product 





Interchemical Corporation 
Trade Salcs Division, Dept. ES-65 
Fair Lawn, N. J. | 


Send folder with Setfast-painted sample. 
NAME ecccecee ooee 
ADDRESS 


MY DEALER'S NAME 
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Steps 


Their construction and planting in hillside gardens 


When laid as part of a wall, the material 
in the steps should conform to that used in 
the wall. There should be a 44 inch drop 
in each step to permit easy drainage of 
water away from the back. The lowest step 
should rest on a very firm foundation, with 
at least one course of brick or stone laid 
below the ground level. It is well to lay 
the first course on a base of mortar at least 
6 inches thick. When laying stone steps, 
it is possible to fill some of the joints at 
the back with soil in which to set plants, 
if the front edges are filled with mortar. 

Frequently dirt is mixed with the mortar in 


THOMAS CHURCH 
: pe ew 


Brick steps in the garden of Mr. and Mrs. Gilbert Cheek, Berkeley, California. The riser is 
6 inches high and the tread 15 inches wide. Creeping Fig clings to brick and stone. Soft 
red brick and large slabs of smooth, mellowed stone blend harmoniously with each other 





Thick slabs of Napa stone give a good sense of solidity and permanence to these informal 
steps in the Cheek garden. Here is a very fine example of a perfect blending between steps 
and the surrounding area. Creeping thymes and tiny sedums grow between the crevices 
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the front joints to produce a more natural 
appearance, or to harmonize with the ad- 
joining dry wall. When the bank is steep, 
or there is an unusually long space requir- 
ing steps, it is best to build a series of steps 
with landings between. 

Occasionally steps are cut directly out of 
the soil. In such cases the bank must be 
firm and solid, and steps must be cut to 
exact measurements. The steps may be sur- 
faced with grass or ground-covers, an ap- 
propriate treatment when they adjoin a 
lawn, or perhaps, a wild or woodland gar- 
den. A wood or brick header at the edge of 
the tread will prevent its breaking off. 
Grass or ground-covers used to carpet steps 
must be tough enough to withstand hard 
use. Lawn mixtures recommended for play 
areas are best. Ground-covers that take 
kindly to footsteps are arenaria, dichondra, 
chamomile, Creeping Thyme, and Creeping 
Mint (Mentha Requieni). 


HOW TO BUILD STEPS 
Following are the salient points of con- 
struction in step-building. 
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STRAIGHT EDGE — 

















7’ 6” 


To determine the number of steps needed 
for a given slope, measure in a straight 
line from B to C (points where steps begin 
and end). Divide this distance (in this 
case 7’ 6”) by the width of the tread (in 
this case 15”) to get the number of steps. 
The same results are attained if the dis- 
tance from B down (in this case 3’) is 
divided by the height of the riser (in this 
case 6”). 





Here is the same slope with stone steps. 
Start with the lowest step and build up. 
Lay the first step in a strong foundation, 
with one course under the surface. 









hea” 


This close-up of a brick step shows one 
course of brick firmly set in mortar below 
the ground level. Here, as above, a slight 
pitch takes care of drainage. 
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In Just One, Edsy B | 


Operation... 























Control 
3 Major Types of 


GARDEN PESTS | 


@ End O Pest is unlike ordinary pest 
controls. Instead of combating just 
one type of garden pest, it goes to 
work on three major types of pests 
at once! The destructive work of 
chewing insects, sucking insects and 
fungus diseases, three major types 

of garden enemies, is quickly, easily 

and effectively controlled with 

End O Pest. 

Just one simple operation! The 
handy End O Pest container is a 
dust gun. Place it in your hands, 
as illustrated, pump the dust and 
a fine mist coats plants — giving 





"Ch 08 Aphids Thrips sed teoerr™ 


‘UNGus DISEASES 




















them three-way protection. So “le Skee Pemadry OO the os 

easy to do—yet so very important. Fes o dust! 
Your plants need this vital pro- ere Use as 

tection. So get End O Pest right amenns ee a spray! 


away from the dealer who sup- 
plies you with Vigoro. 


Ane 


A Product of Swift & Company 
Makers of Vigore 
Made in Califernia te meet 
western gardening conditions 


Handy, ever- 
ready, 1 lb. ap- 
plicator k- 
age designed 
for thorough, 
economicaland 
easy dusting. 
Refillable from 
» 1 or 2% 
b. packages. 
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Give Him a 
Zone-Conditioned 
Home 


The home you are planning 
will help shape his life! And 
the heating-ventilating sys- 
tem you choose will have an 
important bearing on his 
health and comfort as well as 
yours, through the years to 
come. * Save a spot in your 
home-planning scrapbook for 
the new... 


Tel 


BOOKLET ON 





7 ae PAYNE ZONE- 
zone \ 

ZONE- CONDITIONING 
CONDITIONED 

NOME . . . successor to old- 
=a fashioned central 








———— heating. Circulated 
winter warmth, cooling summer 
ventilation if desired, controlled by 


zones or individual rooms. 


MAIL POSTCARD OR LETTER TO 
PAYNE FURNACE COMPANY 


(One of the Dresser Industries) 
BEVERLY HILLS, CALIFORNIA 








PAYNEHEAT 


OVER 30 YEARS OF LEADERSHIP 
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Retaining walls 


THOMAS CHURCH 





A retaining wall in the garden of Yehudi Menuhin, in Los Gatos, California. The curved 
section acts as a well for an olive tree. A gravel band, one foot thick, behind the wall 
acts as a drain to catch run-off from the lawn above. Tile drains run along base of wall 





A serpentine wall in the garden of Mr. and Mrs. Lionel B. King, Woodside, California. 
Wall is 13 inches thick at the bottom, with two courses of brick laid in concrete below 
soil level. Ground-cover on bank is of Spurge (Pachysandra terminalis) , evergreen creeper 





i 
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Wall in the garden of Mr. and Mrs. Mason Clingan, Burlingame, California. A rich effect 
results from the use of bricks with old mortar, and lampblack added to mortar in the joints. 
Three-inch space left between wall and wood block paving to allow for swelling when wet 
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Eu PRIMARY purpose of a retaining wall 
is to hold banks and to keep soil from shift- 
ing or washing to areas below. Because it 
must often be able to withstand great pres- 
sure, it must be structurally strong above 
all else. However, when structural strength 
is combined with good design, as in these 
walls designed by landscape architect 
Thomas Church, the result is a garden fea- 
ture of great beauty and distinction. 
There is much that does not meet the eye 
in a well-built retaining wall. One of its 
most important features, from the stand- 
point of strength, is the solidity of the 
foundation. This, in many cases, extends 
10 inches or more below the surface. and 
as much as a foot beyond the width of the 
base of the wall. 
Next in importance to structural strength 
is proper drainage, without which even a 
well-built wall may be ruined during a 
heavy rain. Walls over three feet high 
should have a band of gravel behind them 
to catch run-off during rains or periods of 
heavy watering. In addition to the gravel. 
it is desirable, in the case of high walls. to 
lay 3- or 4-inch tile drains along the length 
of the wall to carry off excess moisture. 
GROUND LEVEL 
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2” WEEP HOLE 
EVERY 8° 

3 

| | TAR PAPER 

| | AROUND STICK 
| To FORM 

| WEEP HOLE 


A cross-section of correctly made retaining 
wall. Pipe may be used for weep hole. Wood 
header makes clean edge on the bank, holds 
soil. Note strong base, drainage features 


The weep hole is another aid to drainage 
and a precaution against damage to the 
wall by water. Such holes should be placed 
about every 8 feet, at a height of 8 inches 
above the soil level. It is best to make 
them 2 or $ inches in diameter, as smaller 
holes have a tendency to clog when silt col- 
lects in them and forms obstructions that 
are almost like concrete. 

Brick, stone, and concrete are the materials 
most commonly used for retaining walls. 
However, many a durable wall has been 
built of rot-resistant timber, such as red- 
wood or cedar. We have seen excellent re- 
taining walls constructed of railroad ties, 
and in one garden, the adobe indigenous to 
that area (an inland mesa) had been used 
by Mexican workers to make a low wall 
that withstood storms for many years. 
Not many amateur masons or putterers will 
be able to reproduce walls of the type seen 
in the accompanying illustrations. How- 
ever, with a knowledge of the principles of 
wall-building, as given here, it should be 
possible for anyone with strong hands and 
a good eye to build a wall that will serve 
its purpose for a long time. 
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The time is coming when you can do 
wonderful things to your old cin- 
derella kitchen. With a little imag- 
ination—a little planning—you will 
be able to transform it into a gleam- 
ing, modern room that exactly ex- 
presses your ideas of charm, comfort 
and convenience. 


You'll be surprised at the enjoyment 
derived from putting your dreams on 
paper—deciding on the arrangement 
—the location of equipment—the dec- 
orating scheme—all the magical 
touches that you can have in your 
remodeled kitchen. 
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And, of course, you'll want a mod- 
ern sink and storage cabinets selected 
from the Crane line of tomorrow. 
This line—which promises the last 
word in styling and step-saving effi- 
ciency—will be available as soon as 
regulations permit its manufacture. 
When that time comes, your plumb- 
ing contractor will gladly advise you 
on your plan, and provide and install 
the beautiful new Crane fixtures for 
your new kitchen. 


CRANE CO., 301 Brannan Street 


San Francisco 19, California 


SA 





NATION-WIDE SERVICE THROUGH BRANCHES, WHOLESALERS, PLUMBING ANDO HEATING CONTRACTORS 


PLUMBING - HEATING - PUMPS 


+ VALVES - FITTINGS - PIPE 
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Imagine — 


252% GREATER 
VEGETABLE YIELDS! 








That’s what happened 
in recent growing tests 
when vegetables were 


“ VIGORO 


@ In recent, carefully controlled 
growing tests, two groups of veg- 
etables were tested. One group 
was fed Vigoro. The other group 
was unfed. 

Results? The Vigoro-fed group 
produced an average of 252% 
greater yields for all crops! 

Surely, with the threatened 
vegetable shortage this year, you 
want to get all the vegetables you 
can out of your garden—make 
every row yield its best! Feed 
Vigoro regularly—the complete 
plant food that helps increase 
yields and improve quality! 

Get Vigoro right away from 
your garden supply dealer. Use it 
on your vegetables, 
lawn, flowers, shrubs 
—everything you 
grow. Vigoro sup- 
plies every food 
element growing 

things need 
from the soil. 





‘ 







A Product of Swift & Company 


Made in Colifornia & Oregon especially for Western soils 
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Native shrubs 


Adapted to hillside, warm climate planting 


A LL BuT ONE of the shrubs in this month’s 
list are natives of California. Because of 
their preference for warm, dry, and well- 
drained locations, they are particularly 
well-adapted to hillside plantings, and to 
level gardens where summer watering must 
be kept to a minimum. All are completely 
hardy, require very little pruning, and need 
no fertilizing. 


Lemonade Berry (Rhus integrifolia). 

This is one of the members of the Califor- 
nia Sumac family. It is a native of South- 
ern California. Because of its easy culture 
and many uses, it is becoming a popular 
garden shrub. 

Coror: Clusters of white and light pink 
flowers, followed by flat, closely packed, 
sticky, mahogany-red berries. (Their 
highly acid pulp may be used to flavor 
drinks.) The leaves are 1 to 2 inches long, 
leathery and glossy on the upper surface 
when mature. 

Heicut: Grows from 3 to 10 feet tall. 
Cutture: This plant is content along 
coastal areas, is very drought-resistant, and 
stands poor, sandy, or clay soils. 

Use: Because of its drought-resistance and 
variation in height, it has many garden 
uses. It may be grown as a low shrub and 
kept within a 3-foot height, or even lower 
as a ground-cover. Where desired, it may 
be grown as a 10-foot shrub with only a 
little pruning necessary. It also espaliers 
well against a house or wall. Good com- 
bined with the Sugar-Bush (Rhus ovata), 
Holly-leafed Cherry (Prunus ilicifolia), and 
Garrya elliptica. 


Holly-leafed Cherry, 
(Prunus ilicifolia). 


Evergreen Cherry 


This evergreen native Californian is one of 
the four native evergreen cherries in the 
United States. 

Cotor: Two-inch racemes of small, fra- 
grant, cream-white flowers blossoming from 
March to May, followed by fruits that re- 
semble those of large, black, cultivated 
cherries. The fruit is about an inch long 
and has a large pit. The leathery, glossy, 
dark green, long-pointed leaves, from 2 to 
5 inches long, are suggestive of holly. 
Heicut: Grows to 30 feet tall. 

Cuvrure: It may be grown on sloping hill- 
sides where the soil is rocky, or in low sec- 
tions where it is rich and deep. It is a quick 
grower, and compact in appearance. It is 
tolerant of alkali, is resistant to drought, 
and stands abuse. 

Use: Although it will grow to tree-like pro- 


portions if unpruned, it usually grows as a 
shrub in most gardens, or up to about 10 
or 12 feet in height. Because it responds 
to pruning so well, it makes a good hedge 
or boundary plant. Its bushy, compact 
habit of growth and good green foliage 
make it suitable for backgrounds. As the 
oblong fruits turn from red to plum color, 
to black, they are as decorative in their 
way as the flowers in the spring. Excel- 
lent companion shrubs are California 
Toyon, California Lilac, Flannel-Bush 
(Fremontia californica), and Carpenteria 
californica. 


Matilija-Poppy (Romneya Coulteri). 
Cotor: The huge, glistening, fragrant 
white poppy flowers with centers of golden 
stamens are dramatic, and often measure 
6 inches across. The foliage is blue-gray 
with smooth, 5-inch, divided leaves. 
Heicut: Grows 5 to 11 feet tall. 
Cuuture: The range of this plant in its 
native habitat is quite extensive. It likes 
hot, dry places, is happy on hillsides, in 
canyons, and in rocky soil, needing only the 
water it receives from winter rains. It also 
grows well in heavy adobe soil. Under cul- 
tivation, its flowering period is from May 
to August, and it is hardy to 10 degrees. 
Many stems arise from the root area, even- 
tually increasing the diameter of the plant. 
It is best, therefore, not to place Matilija- 
Poppy among small or delicate plants. 
After blooming, and from August on, the 
stems and foliage begin to dry and become 
somewhat untidy. At this time, the stems 
should be cut to within a few inches of the 
ground. To mask this unattractive period, 
it is best to plant Matilija-Poppy behind 
low-growing shrubs that will hide the 
pruned stems until they start new growth. 
Use: It is attractive grown with other 
gray-leafed shrubs and perennials such as 
artemesia, manzanita, Island Tree Poppy 
(dendromecon), Buckwheat (eriogonum), 


or any of the ceanothi. 
e 


Santa Barbara Ceanothus (Ceanothus im- 
pressus). 

Of all the California natives, one of the 
“must haves” is the ceanothus. 

Couor: The flower clusters are ¥2 to 1 inch 
long, a deep blue, and fragrant. They vary 
from gray-blue and lavender-blue to deep, 
bright blue. The buds are pink opening 
into blue, and the branches are red-brown. 
The combination of pink buds, blue flowers, 
and red-brown branchlets is very beautiful. 
Heicut: Grows to 15 feet high. 

Cutture: Ceanothi like dry, warm hill- 
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sides or the driest, warmest location in the 
garden. Do not allow winter moisture to 
stand around their roots, and avoid over- 
watering in summer. 
Use: As this species varies in size up to 15 
feet, it may be grown as a low, spreading 
shrub in a border, or tumbling over a re- 
taining wall or on a sloping terrace. If a 
low planting is planned, see that your nur- 
seryman sells you the dwarf form. 
Large forms are excellent for background 
plantings in shrub borders. They combine 
well with spiraea, deutzia, viburnum, lupin, 
flowering quince, and redbud, but may not 
live so long when subject to the watering 
required by cultivated garden plants. 

* 
Adam’‘s Needle (Yucca filamentosa). 
This bold plant (native to Southeastern 
states) is well suited to warm, dry climates. 
Cotor: Its bell-shaped flowers are white, 
2 inches long, and fragrant at night. The 
leaves are sword-shaped, gray-green, and 
1 inch wide. When in blossom, the flower 
stalk grows to 12 feet high. Pollination 
rarely occurs except through the aid of a 
small white moth (found wherever yucca 
occur wild on the continent) which delib- 
erately gathers the pollen and thrusts it 
into the seed-bearing chamber for the 
moth’s larvae, which feed exclusively on 
the maturing seeds of these plants. 
Heicut: Grows 4 to 5 feet tall. 
Cuvture: They are tolerant of a large 
range of soil and exposure, but well drained, 
sandy loam suits them best. 
Use: Their impressive blossoming stalks 
may be shown off to good advantage on 
slopes, at the top of walls, in wide borders, 
or in large tubs in patios and on terraces. 
They combine well with plants of sub- 
tropical nature, such as the banana, ginger, 
caladium, canna, aloe, cordyline, palm, and 
strelitzia. 


Monkey-Flower (Mimuwus puniceus or Dip- 
lacus puniceus ). 

Another of our native plants is the attrac- 
tive Monkey-Flower from Southern Cali- 
fornia. It belongs to a distinctive group of 
woody California mimulus. 

Cotor: The velvety, brick-red or black- 
red flowers are tubular in shape with the 
mouth opening to two inches across. The 
leaves are shiny, narrow, and sticky. 
Heicnt: The height varies from 114 to 5 
feet. 

Cutture: In the wild, this plant likes to 
grow on hot, sunny, steep, rocky banks, 
or at the base of hillsides near boulders. It 
likes a long root run, and wants very little 
water during the summer. It should have 
some pruning, after flowering, to keep it in 
trim and to give it a bushy form. 

Use: Monkey-Flowers are drought resist- 
ant, and may be grown well with plants 
that need little summer watering, such as 
ceanothus, lupin, and native penstemon. 
They may be included in low, shrubby 
plantings or in terrace or slope plantings. 
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BANISH “COLD ZONES” IN YOUR HOME 






Heating science has eliminated 
forever the health hazard and 
discomfort of “cold zones” in 
the modern American home. 
PANELRAY, a new and differ- 
ent gas wall heater, radiates a 
clean, healthful, uniform stream 
of infra-red rays into the “liv- 
ing zone.” “Chilly corners” and 
“drafty spots” disappear like 
magic. Sunlike warmth pene- 
trates your body from head to 
toe, before room air is heated. 

















DAY 


MONROVIA 


WRITE FOR ILLUSTRATED BOOKLET GIVING COMPLETE FACTS 


& NIGHT MANUFACTURING CO. 


. v- 
You can install PANELRAY in 
any room, large or small, up- 
stairs or down, in old homes or 
new. Completely vented, 
PANELRAY does not release 
moisture laden vapors into the 
room to sweat windows and 
furniture. The scientifically-de- 
signed “heat trap” assures 
maximur. utilization of every 
cubic foot of gas, providing 
lowest-cost consumption. 
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YAMS 


by BILL CLARK Farmer and Agriculturist 


Have you ever grown Yams? If not 
you'll be surprised at the results you 
will get from very little effort. 

A variety known as McVay Key West 
Yam is available this year to home 





So Many Uses for RUNNING 


WATER.. Plan for it NOW! 











planters. It contains a great deal more 
sugar than the Porto Rico Yam and is 
deep orange red in color, is smooth, of 
large size and holds together when 
cooked. 

The yield obtained far surpasses any 
other variety that we know. Set plants 
in the row eighteen inches apart and 
the rows should be thirty-six inches 
apart. A sandy well-drained soil is best 
for them. 100 plants $2.00, 50 plants 
$1.25, postpaid. 


(SGERMAINS 


Seed Growers Since 1871 


| 625 S. HILL ST., LOS ANGELES 21 


Wherever you live, you can have running 
water—lots of water for cooking and can- 
ning, cleaning and laundering and all 
other uses. Make sure of a full flow of 
water at all faucets by owning a modern 
automatic Myers Water System. Plan your 
running water service now with your Myers 
dealer and install a famous ample capac- 
ity Myers as soon as he can supply you. 


NEW MYERS “H” SERIES Efecto 


Ask your Myers dealer about its 
many unusual features. Write us 
for free booklet, 


THE F. E. MYERS & BRO. CO. 
Dept. A-85, Ashland, Ohio 
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...t0 buy homes 


Call at any American Trust 
Company office for informa- 
tion on FHA loans to buy 
homes. These loans are 
made for long terms, with 


low monthly payments. 


to improve homes 


Wartime regulations, while 
limiting new construction, 
permit a wide range of home 
repairs and improvements. 
For details, call or write for 
our Monthly Payment 

Loan folder. 


AMERICAN 
TRUST 
COMPANY 


Bankine Since 18s { 





SAN FRANCISCO 









HEAD OFFICE: 
Many Offices Serving Northern California 


Member Federal Deposit Insurance Corporation 








Warm weather 


Watering, planting, mulching 


| 


| Gurr a garden ready to stand the hot 
summer months and the neglect resulting 

| from your taking a short vacation is a do- 
it-now job. 
Some gardeners treat their vegetables as 
if they were planted in pots sunk in the 
ground. They will dig a narrow irrigation 
ditch along rows of tomatoes and corn and 
allow the rest of the space between the 
rows to dry out. As a result, the roots of 
these plants, which normally reach a spread 
of more than 6 feet, are constricted into 
the watered area of 2 feet. 


DIG TRENCHES EARLY... BEFORE ROOTS HAVE SPREAD ovr” 





Under the strain of rapid water loss in hot 
weather, it’s almost impossible for this lim- 
ited root system to supply water fast 
enough. Wilting and premature ripening 
are the results. 

Some gardeners do grow excellent flowers 
and vegetables by violating these rules, but 
they do so only by almost daily attention. 
You can restrict the roots of several cucum- 
bers, for example, in a barrel, but you must 
be ready to supply water almost daily when 
the heat is on. 

If you set out now to arrange a system of 
irrigation that will soak the entire root 
area, you will insure good crops and save 
a lot of worry and work. 

Do it now, before the lateral roots of the 
plants have filled the soil between them. 





Irrigation ditches can be dug when plants 
are a few weeks old, without danger to the 
root systems. It is better, of course, to es- 
tablish and test your irrigation system be- 
fore you sow the seeds. The depth and 
size of the irrigation ditches should be dic- 
tated by the contour of the ground and 
the area to be watered. Plant roots will 
follow the water supply. (They will not 
go through dry ground to reach moisture.) 
For plants set 3 feet or more between rows, 
as with tomatoes, corn, cucumbers, etc., 





three narrow ditches will do a better water- 
ing job than one shallow ditch. 





The advantage of narrow, straight ditches 
along rows of corn and tomatoes, and nar- 
row, circular ditches around squash, cu 
Move- 


on dry 


cumbers, and melons is obvious. 
ment around the vines can be 
ground, the entire root area is saturated, 
and much of the vine and fruit 


water level at all times. 


is above 





IRRIGATION DITCH. 


is difficult to 


ditch 
handle on uneven ground and complicates 
the business of walking around the plants 


The wide, shallow 


Also, wide basins around cucumbers, 
squash, and melons may result in some 
water damage to both fruits and vines 

The illustration shows how a series of 


ditches meet the needs of a growing plant 


MULCH 
Mulch in any form is expensive and hard 
to get. Manure, peat moss, rice hulls, red- 
wood bark, coffee hulls, and all the rest 
add up to an almost prohibitive figure if 
However, 
wherever summers are at all warm, such 
mulches almost revolutionize ordinary gar- 
dening practices. The 2-inch mulch of ma- 


your garden space is sizeable. 


nure covering all open ground will reduce 
the frequency of watering as much as 50 
per cent. 

The best time to add the mulch is after 
the plants are up and established, and the 
weather is warm. Early mulching may re- 
tard the warming of the soil. 

In addition to conserving moisture, the 
mulch will bring the soil back to its orig- 
inal fertility when spaded in. So if you plan 
on spading in manure or other mulches 
next year, better buy them now and use 
them as a mulch this summer. 
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Train and prune 


Young fruit trees, wisteria 


TRAINING YOUNG TREES 


Pruning young fruit trees often has a 
dwarfing effect. Unpruned trees not only 
get larger than pruned trees, but they come 
into bearing sooner. Unfortunately, how- 
ever, a certain amount of pruning is neces- 
sary to develop well-shaped and spreading 
fruit trees. 

Mr. R. H. Hamilton of Okanogan, Wash- 
ington, has developed an interesting way 
of doing away with a good deal of prun- 
ing. He pulls upright and otherwise un- 
manageable branches into shape by hang- 
ing weights on them. (Early summer is a 
good time to do this, as branches will bend 
without cracking.) For weights, he uses 
No. 1 tin cans filled with dirt. A wire is 
run through nail holes in the sides of the 
can. This is fastened to the branch to be 
pulled into position after being protected 
with a slit piece of rubber hose, inner tub- 
ing, or heavy cloth. 


ie ORIGINAL LIMB 
\/ 7/7 — POSITION 






FILLED 


The wire is cut so that when the branch is 
in the right position the can is about six 
inches from the ground. If the wire is too 
short, the branch may be pulled down too 
far. Once the can is in position, enough 
dirt to hold the branch in placc is put into 
the can. 

This method may be used on either fruit 
or shade trees. Branches that might other- 
wise be lost, or prevented from fruiting 
early by pruning, develop into well estab- 
lished scaffold branches in a season or two. 
It should not be used on branches form- 
ing narrow angles with the tree trunk. Such 
branches should never be selected for per- 
manent scaffold branches in any case. 


PRUNING WISTERIA 


To encourage more wisteria flower buds 
for next spring, prune the long sideshoots 
to within 3 feet of the main branches. This 
leaves enough food to feed and sustain the 
current season’s growths, yet provides a 
slight check that results in heavier bloom 
next year. Digging around one side of the 
root area, at a distance of two or three feet 
from the trunk, to cut off the ends of some 
of the roots often helps to force sparse 
blooming wisterias into better flower pro- 
duction. Summer pruning, although not so 
drastic as winter or dormant pruning, is 
equally as important to wisteria vines. 
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STORE THEM PROPERLY 
To protect from light and dust, store in the box the 
blanket came in, or wrap thoroughly in heavy paper, 
including a quarter pound of moth balls. Be sure the 
blanket is clean. Dry cleaning is recommended. 
Choose a cleaning establishment properly equipped 
to handle blankets. 


USE EXTREME CARE IF YOU WASH THEM 


First sponge or brush the soiled bindings with a rich 
lather made from tepid water and mild soap. Wash 
one blanket at a time, leaving in a rich suds in luke- 
warm water for five minutes. Douse up and down by 
hand and rinse at least three times. Do not wring! 
Hang to dry in the shade, folding smoothly over two 
clotheslines, so water can run off easily. Shake blanket 
occasionally and restore fluffiness with clean whisk 
broom or angora brush. After drying, use warm iron 
on binding only, but do not iron blanket. 


BLANKETS WEAR BETTER IF REVERSED OFTEN 
In daily use your blankets will last longer with 
frequent change of position, so with each change of 
bed linen reverse the position of your blanket. 





vs RECIPE FOR BLANKET SATISFACTION 


e--ask your favorite store for Wool ’O the West 


While war orders still come first with Wool ’O the West craftsmen, all good stores 
will have these fine virgin wool blankets loomed in traditional Wool 'O the West 
quality — the loftiest, loveliest blankets, combining beauty with durability and 
warmth. You'll be proud to own any of these blankets in smart, harmonizing 
colors—solid weaves or jacquard patterns. Each Wool 'O the West — Vogue, 
Netherlands, Health Ray, Royal, Anniversary — bears the label that means the 
finest in blankets. 


PORTLAND WOOLEN MILLS, PORTLAND 3, OREGON 
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GET RIO OF STAINS 








And doit the sanitary way—with Sani- 
Flush. It will keep the toilet bowl 
white ... remove a source of toilet 
odors. The hidden trap will be thor- 
oughly cleaned too. 

Sani-Flush works chemically. Its use 
two or three times a week is sufficient. 
Just shake a little into the toilet bowl. 
You don’t have to scrub. Sani-Flush | 
disinfects too. Will not harm toilet 
connections—or septic tanks and their 
action. (See the simple directions for 
use on the can.) If you haven’t used 
Sani-Flush, try it. 
For sale everywhere 
—two handy sizes. 














SAFE For SEPTIC TANKS | 
Don’t scrub toilet bowls just because you fear 
trouble with your septic tank. Eminent re- 
search authorities have proven how easy and 
safe Sani-Flush is for toilet sanitation with 
septic tanks. Write for your free copy of their 
scientific report. Simply address The Hygienic 

Products Co., Dept. 14, Canton 2, Ohio. 














DOES YOUR DOG 
ITCH ? SCRATCH ? 


\ DON’T BLAME FLEAS 
«»-»-MANGE...DIETI 
If your dog or cat itches, 
4 scratchescontinually ,it’sprobably 
not due to fleas, mange or diet. 2 to 1, it’s 
FUNGITCH, grass-borne fungus infection long a puz- | 
gle to science. It starts as anitch followed by dandruff- 
like scales or brownish-edged sores with mouldy odor.May 
start in ears, on paws, underbody, tail or eyes. Can have 
serious results—costly care—even total loss. Now a noted 
specialist's discovery -SULFADEN E—a p plied externally, 
stopsitching in minutes ...clears up scales and sores in 
a few days. Only $1.00 in stores. If your dealer doesn’t 
have SULFADENE, order direct—address below: 
SULFADENE, BOX F-255, BROOKFIELD, ILLINOIS 


ED LIPS 
and CHAPP 
cold SORES We BUSTEXCO.SEATTLE | 


















A DAINTY APPLICATION, 


58 


Hillside tips 


Ways and means of solving 
hillside garden problems 


; various sections of the Pacific 
Coast may have unique problems (such as 
heavy rainfall on the west coast of Oregon 
and Washington, and extreme heat in parts 
of the Pacific Southwest), all have some 
problems in common. Here are discussed 
some hillside problems and their solutions. 


TREE WELLS 
The removal of soil from around a tree— 
or, conversely, the piling of soil around a 
tree—is injurious to its root system. The 
best way to avoid adverse effects to a tree 
during grading operations is to construct a 
tree well. This is done by building a low 
stone, brick, or concrete wall around the 
tree, thus preserving the original soil level. 





The well should be built 2 or 3 feet away 
from the trunk, otherwise the purpose of 
preventing banking-up of the soil will be de- 
feated. If the fill extends around only half 
of the area of the tree, it is usually consid- 
ered sufficient to place a 6- to 12-inch layer 
of gravel over the original surface of the 
root area before making the fill. The depth 
of the gravel layer will depend upon the 
amount of fill to be made. (See illustra- 
tions above and below.) 
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JESSICA DRAGONETTE 


7 use and cheerfully recommend 
Arrid. Arrid never irritates my skin 
Never harms the most delicate oad 
Precious fabrics. That is why | am 
an enthusiastic Arrid booster,” 
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Singing Star of the Radio says: 


Cream Deodorant 


Safely helps 


Stop Perspiration 


Does not irritate skin. Does not rot 
dresses or men’s shirts 

Prevents under-arm odor. Helps stop 
perspiration safely. 

A pure, white, antiseptic, stainless 
vanishing cream. 

No waiting to dry. Can be used right 
after shaving. 

Awarded A>proval Seal of American 
Institute of Laundering — harmless to 
fabric. Use Arrid regularly. 


39 
A 


plus tax Also 59¢ size 


MORE MEN AND WOMEN USE ARRID 
THAN ANY OTHER DEODORANT 











Trees may also be protected during grading 
by a series of tile drains extending from 
the top of the fill and down to the roots. 
Air, water, and fertilizer reach the feeding 
roots through these drains. (See illustra- 
tion directly above.) 


GOPHERS ON SLOPES 

Gophers enjoy working on (and especially 
down) slopes, so keep an eye out for gopher 
holes when watering trees and shrubs. Once 
water finds its way to a gopher run, it will 
be lost to the plant. And, apropos of go- 
phers on slopes, encourage gopher snakes 
to live in your hillside garden. They offer 
one of the best controls. 


WATERING 
Each plant on a slope requires its own basin 
for watering, at least for the first two or 
three summers. The basin should be built 
at least 2 feet away from the trunk to pre- 
vent pile-up of soil around the base of the 
tree. Remember that the rim of the basin 
should be higher on the downside of the 


BUY WAR BONDS AND STAMPS 











SNAILS live in hide-away 
places. Sprinkle Snarol 
around after watering, 
and you'll lure them out 
—kill them along with 
sowbugs, slugs and cut- 
worms. ‘Ask for this gar- 
den-protector by name 
—SNAROL. 
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slope. When you water. let the hose run 
very slowly, so that penetration of mois- 
ture will be thorough. It is usually best 
to go over each plant at least twice during 
each watering, so there will be no danger 
of having failed to moisten the entire root 
zone. Mulches help to prevent drying-out. 
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PLANT SHELTER 

If the slope is exposed to hot and strong 
winds, some form of shelter should be given 
to plants with leaves and stems that are 
likely to be burned or torn. Burlap or 
other material attached to posts gives good 
protection, especially to young fruit trees. 














MATERIAL FOR STEPS 
Other material besides stones and bricks 
may be used for steps. Redwood blocks, 
cut from the heart of the tree, are beauti- 
ful and almost everlasting. (Redwood 
rounds, while attractive, are found to rot 
in the ring between the heartwood and the 
outer cambium.) Quite often, steps are 
merely faced with rock, brick, or wood, 
and the tread is surfaced with gravel, tan- 
bark, or grass, or planted with a low 
ground-cover, such as creeping thyme, 
dichondra, ajuga, or Pennyroyal. Such 
steps, if planted with a variety of tiny 
flowering things, become little gardens in 


themselves. 


DRY WALL PLANTS 
The following plants are recommended for 
dry walls in warm, sunny exposures: 
Perennials: Alyssum saxatile, Arabis al- 
bida, Arenaria montana. Armeria alpina, 
Aubretia deltoides, Convolvulus mauritan- 
icus, erigeron in variety, dianthus (many 
varieties), creeping thymes, Gypsophila 
cerastoides, mesembryanthemum, sedum, 
sempervivum, and verbena. 
Annuals: Anagallis grandiflora, linaria, 
dwarf phlox, dwarf marigolds, and various 
wildflowers. 
Dwarf shrubs: All shrubby herbs, includ- 
ing dwarf lavender and rosemary, cean- 
othus. manzanita, and broom. 
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New, Quick ® 
and Easy Way 
to kill 








Gar? 











PELLET WHEN MOIST 
MAKES THIS BAIT 












EXACT SIZE OF 
COMPRESSED PELLET 







e improved form of “BUG-GETA,” the amazing 
gEhyde-arsenical bait. 

pellets are cleaner and handier than meal or powder. You 
just toss them about where you please...in the hard-to-get-at 


’ 4 places...in thickly grown areas...anywhere and everywhere 


.--without tramping over garden beds...without fuss or muss 
of any kind. 

“BUG-GETA PELLETS” are economical, too. 5000 baits in a 
2-lb. package. They go farther than meal and last longer. 
Half as much pellet bait goes twice as far! 


For sale by dealers everywhere 
Made by 


California Spray-Chemical Corporation 
Richmond, California 





“ORTHO” Simplified Pest Control includes BUG-GETA PELLETS for multi-purpose baiting; “ORTHO” GARDEN SPRAY SET for 
multi-purpose spraying; BOTANO Garden Dust for multi-purpose dusting; ANT-B-GON Ant Poison for multi-ant control. 
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LOOK HOW EASILY 
SOIL-OFF CLEANS PAINT 


NO wareri no 


No - .. PRYING! 
Soil-Of oe or ike bing! 


ans 
—_ po any pK usting. 
ce 


RINS! ING! 


‘SOIL-OFF 


THE ORIGINAL LIQUID PAINT CLEANER 





For Diner FLOWERS 
VEGETABLES 
LAWNS 


For finer, larger flowers... 
colorful, well-grown lawns 
--. large, tasty vegetables... 
use Gaviota Fertilizer. 


Sq Gaviota is complete. It in- 
cludes all the essential plant 
foods, properly balanced for 
soil conditions in this area, 
Absolutely free from weed 
seeds ... does not distribute 
insect pests...economical.. 
and it me makes things 


Ab nurseries, 
seed, hardware 
or garden sup- 
ply stores every- 

ere, 











June pests 


How and where they work, 
and how to control them 





WHITE FLIES 
Everywhere. 


LocaLe: 
How To rEcOGNIzE: Damage is done by the 
transparent, scale-like larvae, so small that 
they are difficult to recognize. The adult 
fly appears later and can be seen in swarms 
when plants are touched or sprayed. 
Hasir: Sucks plant juices on the underside 
of leaves. The leaves become yellow and 
ultimately turn brown and die; also, the 
larvae and pupae excrete a “honeydew” 
liquid which gives the foliage a glazed ap- 
pearance, and serves as a medium upon 
which a sooty fungus grows, producing an 
unsightly appearance. 

Contro.: Spray thoroughly on the under- 
side of the leaves with a multi-purpose 
spray to which summer oil spray has been 
added. Every leaf must be thoroughly cov- 
ered. If spraying is delayed until the flying 
stage, control is ineffective. 


a 


SOD WEBWORM 
Locate: Everywhere. 
How To recognize: The sod webworm (or 
lawn moth larva) is dark yellow or pale 
green, with numerous pale spots. Brown, 
dead-looking spots with a definite outline 
appear in the lawn where this pest has been 
feeding. 
Hasir: The sod webworm feeds on the 
roots or crowns of the grass. 
Contro.: To control the pest and prevent 
damage, use a soil fumigant. For protec- 
tion over a longer period of time, a com- 
bination of lead arsenate, plus a summer 
oil spray, applied to the lawn will leave an 
effective poisonous residue for two to three 
weeks, killing any new larvae that hatch. 


DIABROTICA 

Locate: Everywhere, but especially prev- 
alent in gardens adjoining uncultivated 
fields, from which they migrate to the gar- 
den as the fields dry up. Diabroticas are 
more numerous in wet, than in dry years. 
How To recoenize: Greenish-yellow beetle, 
\% inch long, with 12 black spots on its 
back. It chews small holes in leaves, buds, 
flowers, vegetables, and fruits. 

Hasir: Has a preference for daisies, roses, 
zinnias, and chrysanthemums; cucumbers, 
squash, melons, and gourds; and for such 
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This Summer... 
transform your yard into the 
most popular, livable part of 
your home with an /nexpensive 
casy-to-build KRAFTILE patio, 


Free Gook shows how 


Packed with ideas! 22 plan-sketches 
of patios, terraces, paths, barbecues, 
corners, etc. 9 easy-to-follow rules 
assure success On your first attempt. 


WRITE TODAY, a post card will bring this exciting 
FREE BOOK. Address Dept. $56 


KRAFTILE CO., NILES, CALIFORNIA 





STOP| 


Get the BLACK LEAF 40 @ 





Aphis (plant lice), leafhoppers, 
leaf miners, mealy bugs, lace bugs, 


most thrips, young soens bugs and 
similar insects can be controlled 


SPRAY with BLACK LEAF 40 


An ounce makes 6 gallons of spray effective 
his. Full directions with package—A 
quick, sure, economical coatrol for 
ese insect pests. 
Just a little spread on roosts 
kills poultry lice and feather mites. 
See Your Dealer 


TOBACCO BY-PRODUCTS & CHEMICAL 
CORP., INCORPORATED, Louisville2,Ky. 4403 


LOOK FOR THE LEAF ON THE PACKAGE 








A DAINTY APPLICATION, 


* 


SUNSET 








balls 





fruits as apricots, peaches, nectarines, cher- 
ries, and almonds. 

Controu: Use, preferably, a dust contain- 
ing rotenone or cryolite. It is best not to 
apply dusts after temperature goes above 
65° F. Dust drifts caused by breezes should 
be away from the untreated portion of the 
plant, as a small dose causes the beetles 
to drop off stunned, but not killed. 


EARWIGS 
Locate: In Central California, particularly 
around the Bay Area, and in Northern 
California. Heaviest infestations occur 
along the coast. 
How To RECOGNIZE: It is a chestnut-brown, 
beetle-like insect with a pair of forceps-like 
appendages at the hind end of the body. 
There are two broods a year, one in May 
and June, and the other in July and August. 
Hasir: Feeds at night on a variety of 
plants, eating holes in leaves. Also enters 
homes. 
Controu: Use a special earwig bait and 
scatter liberally throughout the infested 
area now to control the first brood. Give 
special attention to property boundaries, 
fences. Repeat in July and August to con- 
trol the second brood. 





TOMATO MITE 

Locate: Everywhere. 
How To RECOGNIZE: Very tiny, spiderlike 
insect difficult to see with the naked eye. 
Hasir: It lives on the surface of the stems 
and leaves of the tomato plant. It sucks 
out the cell contents of the surfaces of 
leaves and stems, giving the plant a brown 
or russeted appearance. Injury begins in 
June, but does not become apparent until 
late July and August, when the leaves turn 
dry from the ground up. Defoliation sets 
in, causing sunburned fruit. 
Contro.: Dusting sulphur gives the best 
control. 

ARGENTINE ANTS 
Locate: They are prevalent throughout 
most of Central California. The most seri- 
ous infestations occur between April and 
October. 
How To RECOGNIZE: Small in size and dark 
brown in color. 
Hasir: The feeding habits of the Argentine 
ant inside the house are well-known. In the 
garden, its nests may be found under side- 
walks, boards, flower pots, refuse, and in 
almost any dry location. Though not con- 
fining their activities to any one type of 
plant, Argentine ants will be found espe- 
cially numerous in strawberry beds, near 
citrus, and around such ornamentals as 
Mexican Orange (choisya) , primroses, and 
Coral Bells. 
Controu: Feed a poison syrup or jelly of 
a slow-killing nature so that all drones, 
workers, and queens in the colony will be 
killed. The poison may be placed in many 
types of containers. Look for containers 
that keep the poison usable and safe. 
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Whiten your linens 
without added wear! 


1, Don’t churn things in your washer any longer than 
necessary. Too much rubbing by hand also has abrasive 
effect on fabrics. 

2. Avoid using an inferior bleach, which may be uncon- 
trolled in action, and overbleach. This breaks down fab- 
ric threads, shortens linen life. 


3. Whiten safely with Purex, the bleach with Controlled 
Action! Purex is the only bleach made by the Intrafil 
Process, insuring uniform bleaching action from every 
Bottle, when used according to simple directions. Cot- 
tons and linens come out snowy white! 




















Inferior bleaches, 
sometimes wncon- 
trolled, may cause 
damage like this. 
Take no chances! 
4 ’ : Ask your grocer 
ie for Purex: ic has 

4 Controlled Action. 


te tll ti 
Pi REX GENTLE TO LINENS 


THE CONTROLLED-ACTION BLEACH 


















#1 1g mi . iP | CALEY 
a I j 6R-) | 


@ Kryocide is the insecticide that large 
commercial growers use to protect their 
crops against many chewing insects. Let 
Kryocide protect your crop. Get a package 
of this safe, inexpensive insecticide today. 


Kryocide is NATURAL GREENLAND CRY- 
OLITE, widely recommended by govern- 
ment agricultural authorities for pest con- 
trol. Straight Kryocide, for spraying, comes 
in 1 lb. packages; Kryocide D-30. for dust- 
ing, comes in I lb. shaker type cans or 3 Ib. 
bags. At your dealer. 


PENNSYLVANIA SALT 


MAN TURING C PANY 





1000 WIDENER BUILDING, PHILADELPHIA 7, PA. 
NEW YORK e CHICAGO e ST.LOUIS © PITTSBURGH »* CINCINNATI « MINNEAPOLIS e WYANDOTTE « TACOMA 
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To find neorest dealer consult 
Classified Telephone Directory 















TAHITIAN LAUHALA 


TABLE MATS 


Natural color, woven luncheon mats imported from Tahiti. 
12x18 inches in size. Grand for outdoor and informal 
entertaining. Saves on laundering table cloths. To clean, 
simply wipe cloth over surface.............. 75¢ each 
SPECIAL....6 for $4.00, plus sales tax 
(Postpaid) | 


TROPILRATT 


535 Sutter St. San Francisco 2, Calif. 


DO 0691 | 





=| 


Pacific Strain of 


DELPHINIUM 


FROM THE ORIGINATOR 


Strong plants of all series 
Available Sept. 1st 


$2.00 per dozen 

Express charges collect 
Add 2¥2% sales tax in Calif 
Also Seed from 1945 Crop 


ASK FOR CATALOG | 


Vetterle & Reinelt! 


CAPITOLA CALIFORNIA! 


FRUIT TREES 


IN CONTAINERS 














Bs 











APPLES FIG PLUM 
APRICOTS PEACH WALNUT 
CHERRIES PEARS 


° AND MANY OTHERS 


A fine stock of these fruit trees is waiting for your in- 
spection at our Nursery. If you were unable to plant the 
trees you need when they were available bare root, this 
stock will save you a season’s growth. Some of these trees 
are extra large and will produce fruit this year. 

Due to labor shortage, no mail orders this year. WE WEL- 
COME YOUR SUNDAY VISIT. CLOSED WEDNESDAY. 


PETERS & WILSON NURSERY 


Calif 








Millbrae 


El Camino Real at $. P. Depot 


§2 





June garden tips 


Helpful hints for Sunset gardeners 


LATE CORN 

If you check back over last year’s temper- 
atures, you may find that late September 
and early October gave you several very 
warm days. If this is the case, successive 
plantings of corn through July into Au- 
gust would be very much worthwhile. 
While gardeners in warm sections may have 
some difficulty in starting any of the cool- 
weather vegetables now, it is an excellent 
month for plantings of all warm-weather 
vegetable crops. 


BLOCK PLANTING OF CORN 


When planting corn, remember that it is 
better to sow in several short rows than in 
one or two long rows, in order to assure 
adequate cross-pollination. 

Gardeners with small gardens may find it 
best to pass up planting corn in favor of 
more nutritious vegetables that require less 
space. If, however, you are determined to 
grow corn in a small garden, be sure to 
plant small or dwarf varieties, such as Gol- 
den Bantam or Midget. These smaller va- 
rieties can be grown in rows spaced more 
closely than larger varieties without seri- 
ously curtailing production. Closer plant- 
ing will require ample fertilizing (in bands 
alongside the seed rows, and again when 
the plants are about 1 foot high) , and more 
frequent watering in. order to supply the 
roots adequately with nutrients and 


moisture. 


CULTIVATING 


Cultivation should be restricted to weed 
control and opening up of the upper sur- 
face of the soil. Cultivate between rows or 
plants, but not too close, as root injury will 
occur, and not to a depth exceeding 2 
inches. Weeds close to plants or in the rows 
should be pulled up by hand. Regular and 
heavy watering during the summer may 
result in a compacting of the soil, and a 
shallow cultivation will aid in water pene- 
tration and aeration of the soil. 


FERTILIZERS, MULCHES 


By now, many Sunset gardeners have 
learned that it definitely pays to fertilize 
with a commercial fertilizer when sowing 
seed of vegetables. The best method of 
application is in bands 2 inches to the side 
of the row, and slightly lower than the seed. 
Well-rotted manure is also invaluable in 
the preparation of a vegetable garden, not 
only for digging into the soil beforehand, 
but as a mulch or top-dressing over the 
newly seeded rows to prevent packing by 
rains, crusting and cracking by sun, and 
drying by wind. Leaf mold, compost, and 


grass clippings can be used if manure is 
not available. 


SOAKING VS. SPRINKLING 


Whether you use overhead irrigation or the 
furrow method isn’t so important as the 
thoroughness with which you do it. Be sure 
the area surrounding the roots, as well as 
the roots themselves, is thoroughly soaked. 
There is only one sure way to ascertain the 
condition of the soil. That is by probing 
the ground with a sharp stick or spade. 





SOAK BEFORE YOU SOW 
The crucial point in the life of seedlings 
and young plants is just after they have 
germinated or have been planted. Before 
you sow a row of seeds or set out small 
plants, be sure the ground is thoroughly 
moistened to a depth of several feet. This 
assures a reservoir of moisture, and reduces 
danger of drying out. 


VACATION WATERING 


It is often a problem to keep hanging bas- 
kets or pots containing moisture-loving 
plants damp while on vacation. One solu- 
tion is to take a small paint pail or bucket, 
punch very tiny holes in the bottom, and 
fill it with water; then hang it over the 
plant. The small holes will permit just 
enough dripping to prevent any drying out 
of the sdéil. If the container is painted green, 
its appearance is not objectionable.— 


M. L. G.. Whittier, Calif. 
GERANILMS 


Some of the gardener’s best plant friends 
are found in the pelargonium family. 
Whether it is a ground-cover or a green 
mask for an old stump (ivy geranium), or 
a permanent edging to a sunny bed (Pelar- 
gonium Mme. Salleroi), or a covering for 
a blank wall space (almost any tall-grow- 
ing geranium), this exuberant tribe can 
produce it. 


STRAWBERRY RUNNERS 

A lawn edger, half-round in shape, makes 
a very satisfactory tool for cutting off 
strawberry runners. Another gadget which 
we have found handy for this purpose in 
our rather extensive strawberry patch is a 
hand food-chopper with one of the blades 
removed. The main difference between the 
two tools is the fact that you stand while 
using one, and sit, crouch, or kneel when 
working with the other—M. L., Salem, 
Oregon. 





IMPROVE YOUR GARDEN WITH 








_GUANITE 


"Makes Gardens Grow” 


For quick, healthy growth, feed your young 
plants and seedlings GUANITE as soon as 
their roots take hold. GUANITE provides both 
nitrogen and soil-conditioning humus. It is a 
controlled mixture of organic materials and 
fine peat moss. Tops for gardens, marvelous 
for lawns! Quick acting, yet long lasting! Easy 
to use, dry, odorless, pulverized. One bag 
feeds up to 500 square feet. 


Distributes 


H. V. CARTER CO.,INC. 


San Francisco 5 + California 





52 Beale Street - 











The “Magic Formula” Fertilizer 
... imported from Canada! 


a 


-_: 
FERTILIZER 
(12-19-10) 


12 NITROGEN stimulates growth of 
% stem, stock and leaves. 
1 PHOSPHATES stimulate root 
growth. 
10% POTASH stimulates growth of 
seed, fruit or flower. 
Clean! Odorless! Simply mix 
with water. $1 poctaee of The 
Old Gardener Fertilizer makes 
42 gallons; enough to feed 56 
twenty-foot rows, 3 times dur- 
ing season. At your garden sup- 
ply dealer, or send $1 and pack- 
age with complete easy-to- 
understand instructions will be 
sent postpaid. 
JEAN BART CO., Dept. SC 
699 SECOND $T., SAN FRANCISCO 7, CALIF. 








FALL PLANTING 


,. Conley’s Oregon-grown Bulbs 

S 4 a produce perfect spring gardens. 
. - Get fresh TOP-SIZE BULBS 

direct from our farms. 





AN Tulips - Daffodils « Lilies 
va Muscari - Scillas - Crocus 
Sead for CATALOG—in color! Iris - West Coast Natives 


CONLEYS 2lossom Gorm 


BOX 386D, EUGENE, OREGON 











We specialize in 
AZALEAS 
CAMELLIAS 
RHODODENDRONS 


They grow to perfection 
in our NURSERY on 
Puget Sound. Send for 
our CATALOG including many 
other fine plants for your garden. 


Plonnell wasiess 

Rt. 4, Box 90A, Renton 15, Wn. 
* NEW oe 
ESTHER REED DAISIES 


The talk of the Floral Trade 
GOOD HEALTHY EVERBLOOMING PLANTS 












BS plants ....cccccssccccccevees $ 1.00 
10 plants ...ccccccccccccccccces 2.50 
100 plants ....ccccccececcccscees 20.00 
50 plants........ a¥060e at the 100 rate 


Postage Prepaid 
THEY WILL GROW ANYWHERE 


DAISY DAY’S 


P. O. Box 487 Santa Barbara, Calif. 





@ FUCHSIAS a 


2 new winning varieties for 1945. 

Strong healthy plants from 4” pots. 
AVE MARIA—The best white Fuchsia ever in- 
troduced. A vigorous upright growing plant, 
double white with reflexed sepals. $1.50 postpaid 
ANNA—Very large flowered, fully double, beau- 
tiful red color, a vigorous branching plant with 
large dark green leaves. $1.50 postpaid 

Your Choice—2 Plants for $2.50 Postpaid 


° 4 


343 West Portal Ave., San Francisco 16, Calif. OV. 4333 














BORDELO—For effective control of Mildew, Leafspot, 
curley leaf, fungus diseases. Leaves no stain on plants. 
WHALE OIL SOAP—Rids your garden of Aphis—a 
spreader for all sprays. 

CRYOTOX (Cryolite)—Dust or spray for all chewing 
insects. Safe on plants and flowers. 

FLU-SI-DUST (Sodium Fluosilicate)—Kills worms, 
beetles, grasshoppers, pests that feed on dry plants. 
MICHEL & PELTON CO. 

5743 Landregan St. Oakland 8, Calif. 


















G I F Unusual opportunity for sale or partnership 
in exclusive gift shop. Established for 14 
years; finest clientele; excellent downtown 


SHO San Francisco location. Write— 


A. F., 2187 Clinton Ave., Alameda, Calif. 
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GOPHERS 


HOW TO GET RID OF THEM 


No need now to mix baits or to use traps or gas. 
Force’s Gopher Killer Pellets are made from natural 
gopher food—have a true gopher scent that attracts 
then destroys large numbers with just a single applica- 
tion. Sold on a money back guarantee of satisfaction. 
60 pellets 50c, 175 pellets only $1.00. Ask for— 


FORCE’S GOPHER KILLER 


Wholesale distributors: 


SCHMIEDELL & COMPANY 
227 Davis St. n Francisco 11, Calif. 


HETA-ARABIAN CUCUMBER 


% yard long. Forms no gas. Needs no peeling—good for 
salads and table greens. Per Package 25c postpaid. 


BRONZE ROMAINE 


Very decorative—good for salads—trich in vitamins—Per 
Package, 25c postpaid. 


MARSH’S NURSERY 
150 North Lake Avenue, Pasadena 4, Calif. 


ER READY TO USE |@ 
NO MIXING 


‘ 
ys DUST 2 c ava 
ar [SAM 
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YOUR NEIGHBOR SPEAKS WELL OF IT 



























FORGET 
YOUR TREES 


Now we can only prune dangerous limbs 
. «+ Correct serious situations. Hope soon 
to resume regular service. 


*« DAVEY ~« 


TREE SURGERY CO., LTD. 


SAN FRANCISCO LOS ANGELES 
Russ Bidg. Story Bidg. 


EXPERIENCE + FACILITIES = ECONOMY 











GLO 


CAR WASH - POLISH PRESERVER 


NO HOSING e NO RINSING ® NO MESS 


Easy as dusting. Put % pint of “GLO” in 1 
gal. water. Wipe over car, windows and 
chrome. Then wipe off. That’s all. 


“GLO” keeps your polish job “GLOWING.” 
Wash your car whenever necessary with 
“GLO.” Will not remove polish but will re- 
move the light road film and haze. Keeps the 
finish as smooth as glass. Prevents for all time 
the use of harsh abrasives and hours of work. 
Increases the luster. Preserves the paint. 
Price—1 pint $1.00; 1 gallon $3.00 
Postpaid Anywhere. (Dealers write) 


THE WETHER GLAZE CO. 
1034 Polk Street, San Francisco 9, Calif. 








COLCHICUM AUTUMNALE 


(Autumn Blooming Crocus). These bulbs will bloom with- 
out the aid of soil or water. Valuable novelty gifts for 
friends and fascinating for shut-ins to watch develop. 
Large vase-like lilae colored flowers. Can be planted out- 
doors after blooming, to grow the following seasons. These 
will bloom on your window sill in very early fall, so no 
orders accepted after Aug. 15, for fall delivery. Order now. 
4 Large Bulbs $1.00—Postpaid—12 for $3.00 
Ask for our hardy bulb catalog of tulips, narcissus. ete. 
FLORAVISTA, Rt.3, Box 669-8, Olympia, Wash. 





WY IMSS, 
NN alls 29 
\ N Col ") VW, 
\ Reds @ Pinks © Purples UY 
> The perfect flower * 
en ce gg 


Write Today for Free Catalog in Full Color 
RUSSELL GARDENS Spring, Texas 














300 RARE 
VARIETIES 


NEW IRIS 


Tall bearded Iris from famous hybridizers. 

Sensational prices, collections, quantity dis- 

counts, premiums in free catalog. Write to— 
IRIS TEST GARDENS 

601 N. Naches Ave. 


Yakima, Wash. 






Stauffer i 

GOLDEN 

LAWN MOTH 
SPRAY 


Will Kill 
Sod Web Worms 


and 


Save Your Lawn 


One quart treats 1000 square 
feet—easy to mix with water. 
Ask your dealer. 












A PRODUCT OF 


STAUFFER CHEMICAL CO. 


Nico-Dust Manufacturing Division 












GROW FOOD AND FLOWERS 


YEAR "ROUND WITH A 


“ MERNER-BUILT * 
GREENHOUSE 









7x9 ft. Greenhouse—attractive—substantially built— 
ideal for growing plants in and out of season, $150 
Also Hotbed-Greenhouse, 4'6”x5'3", holds 
8 flats, only $32.50. 
WRITE FOR FREE FOLDER 


PROGRESS LUMBER CO. 


2425 E! Camino Real 
REDWOOD CITY, CALIF. 







When Your Dog begins to 


SCRATCH 


oe 
HIM 
Itch, scratch, dig and bite—shedding loose hair about the 
house-——skin getting red, bare and sore? Pity your poor dog. 
It’s no fun. Even though clean and flea-free he may still be 
suffering torment from an intense, itching irritation centered 
in the nerve endings of his tortured skin. Many dogs are like 
that. Dor scold. Try to help him. At any Owl Drug Store or 






leading dealers everywhere get a 25c package of Rex Hunters 
Dog Powders —made for scratching dogs. Follow directions, 
use some right away and look for quick improvement. Thou 
sands are glad they made this test. One owner writes: ‘‘Rex 
Hunters Dog Powders helped my dog at once. He was almost 
crazy with the itch. Now he is feeling fine.’’ Cost only a 
quarter to make the test Why not make it now? 


Important to bathe with soap made for dogs’ special needs. 
Dogs like Rex Hunters Medicated Dog Soap. If dealer can’t 
supply send 25c to J. Hilgers & Co., Dept. 806 Binghamton, 
N. Y. 








GIANT CREGO ASTERS 
Make fine cut flowers for late summer. 
8 PACKAGES, separate colors, postpaid $1.00 
E. JAMES NURSERY 
8715 MacArthur Blvd., Oakland 3, Calif. 
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TALL 
BEARDED 


IRIS 


large healthy rhiz- 
omes ready to plant 
in your garden for 
showy flowers each 
spring. 


Collection Special 


Send for 


NEW BULB / peau 
CATALOG 
32 pages y : 507s! price $3.95) 
iNustroted 
in cocorn. GOLDEN MAJESTY, yellow 
TULIPS RED DOMINION, velvety red 
Oar eS TREASURE ISLAND, yellow 
uues TIFFANY, yellow-bronze, pink 
seeds LIGHTHOUSE, lilac pink 


F. LAGOMARSINO 


AND SONS + Box IIS L + Sacramento, Calif. 





S-Ib. bag 
makes several 
hundred pounds 








COMPOST 
MAKER 


Converts leaves, weeds, grass 
cuttings, garden refuse into 
valuable ORGANIC HUMUS 
WRITE FOR ILLUSTRATED BOOKLET 


MILLER PRODUCTS Co. 
1992 S.W. WATER ST. PORTLAND |, OnE 








x SLICK x 


SHOE-STRING POTATO CUTTER 


For slicing shoestring po- 


tatoes, fruits for salads, 
and vegetables for soups. 
SLIC K slips on any knife 
and cuts 6 even sized 
strips. For sale at house 


wares, variety, Woolworth 
and Sprouse-Reitz stores. 
If not available at your 
local store, send 25e¢ to 

Miller Manufacturing Co., Inc. 
Rt. 2, Box 50, Portland, Ore. 
















GIANT PANSIES 
Beautiful colors and markings 
Finest Swiss strain. .Lge. Pkt. 50c 


FREE Guide for Vegetable and Flower 


Gardens, new varieties and culture 
Dept. S Zone 1 
EED STORE 








CAMPBELL SEES I2! 


PASADENA, CALIFORNIA 





FINER PANSIES 


For mass planting with summer and fall flowers, 4 sep- 
arate colors, Firebeacon (red), Ullswater (blue). Mont 
Blane (white), Coronation Gold. Special packets 200 
seeds each, the four $1.25. Complete cultural directions. 
Pansy and Primrose catalogue. 

GROWERS 


Clackamas, Ore. 













IRIS; — WRITE-FOR 
FREE BOOKLET 
Write for free booklet containing colored 
illustrations with descriptions and prices of 
400 beautiful improved varieties—types that 


bloom from early spring ‘til autumn—in- 
cluding Oriental Poppies and Hemerocallis. 


NATIONAL IRIS GARDENS 


BEAVERTON, OREGON 





TWO BULB CATALOGS 
Spring Bulb Catalog now available. Lists Iris, Crinums 
and several bulbs available through summer. Fall Bulb 
Catalog will be mailed Aug. 15. Lists Daffodils, Dutch 
etc. 


as Gladiolus, Callas, Oxalis, Orchids, Amaryllis, 
Free for post card request. 
CECIL HOUDYSHEL, Dept. S, La Verne, California 


Cc 








lm CRACKS IN STUCCO? 









... around 
windows ? 


Fix ‘em with 






White HYDROSEAL 


Caulk dangerous and unsightly 
cracks with White Hydroseal. 
| It’s tough and leak-proof. Many 


























home uses. Ask your dealer. 





THE PARAFFINE COS-INC. 
CALIFORNIA 


| 
} 

| 

| SAN FRANC O19 
| 





POUR IT ON... 


| WATCH 'EM GROW! 


A complete plant food with nutrients, root 
hormone and necessary minerals. Feed your 
plants regularly to maturity and they will 
feed you. 10c to $10. No waste... No 
bother . . . No odor. 





A scant spoonful 
makes o GALLON 
of RICH FERTILIZER 
$2 size mokes 
400 gals 











CONCENTRATED 
PLANT FOOD 







UNIVERSITY HYDROPONIC SERVICE 
1355 Market, San Francisco 3, or at 


NURSERIES - HARDWARE « VARIETIES 





PROTECT FOOD and VICTORY 


GARDENS from AWT'S/ 


FRESNOL 


KILLS ALL... 
7 VARIETIES 


AT GROCERS, FEED & SEEDS.NURSERY 
DEPARTMENT,DRUC & HARDWARE STORES 


FRESNOL MFG. CO. 


LOS ANGELES, 42 CALIFORNIA 

















READY TO USE |= 
NO MIXING 


DIRECTIONS 
ON PACKAGE 


50‘ 


Per Pechoge 











Finest varieties. Free Catalog. 
Reserve your copy now. Write: 
645 WOODMONT AVE. 
BERKELEY 8, CALIF. 


IRIS 
® CARL SALBACH 





SUNSET 
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High Speed, Low Cost . cooking units 
that respond instantly to 
fingertip controls. A variety 
of current-saving cooking 
speeds from low simmer to 
fast frying heat. A choice 
of _ scientifically - planned, 
accurately-controlled cooking heats for every 
cooking job. Saving on current, saving on 
vital food values, saving on money. 





. small heat- 


Family-Size Conveniences . . 
ing units for small cooking 
jobs, small utensils. Large 
units for bigger quantities. 
A spacious oven big enough 
for a jumbo holiday turkey ¥ 
or a whole oven meal. Oven 
shelves that are adjustable 
to many positions. A separate 


Will you expect 
these things from Your 
new Electric Range? 








compartment for thrifty cooking and baking 
of smaller amounts of food . .. from meats 


to desserts. 


Carefree Automatic Cooking 
..almost-human controls ——< 
that start, stop, regulate # 
various cooking operations 5 
without attention once they 
are set. Signals to remind 
you, eliminate pot-watch- 
ing. Temperature regulators 
that assure accuracy, guard against failures. 
Completely carefree cooking at its best. 







Vitamin-Saving Cookery. . . fast, low-water 
cooking to save vital food values. Evenly dis- 
tributed heat to prepare foods just right to 
taste, delicious in appearance, rich in the 
flavor of their own nourishing juices. 


SQUARE WITH FOOD! 









SHARE AND PLAY 


Advanced, Practical Styling... beautiful, 
streamlined cabinet at 
table-top height. Fitting 
flush against wall to give 
built-in appearance. 
Broiler high for 
convenience, Spacious 
Hand- 
some, easy-to-use ap- 
pointments. Extra working top space. Gleam- 
ing porcelain to make a kitchen sparkle. 


waist 


storage drawers. 





Clean, Cool Kitchen . . . without flame- 
smudged pots and pans, unsightly stove 
pipes. So well-insulated that summertime 
cooking is no drudgery. Porcelain finish 
that needs only to be wiped with a damp 
cloth. Easy to clean as a china dish. Units, 
fittings that can be removed for 
cleaning. 


drawers, 


easy 


Look to the Favorite ... Look to Frigidaire! 





VICTORY IS OUR BUSINESS! 


Frigidaire, now busy in war work, is dedicating its resources to 
building materials that will help bring about a complete victory 
and an early peace. When the day comes that Frigidaire’s energies 


For Excellence 


in War Production 


and skills can return to peacetime pursuits, you will again see 
the appliances that have made the name Frigidaire famous and 


respected for outstanding quality, precision workmanship, de- 
pendable performance and unexce!led value. Meanwhile, we take 
pride in the millions of Frigidaire products, made in peacetime, 
now serving so well in so many useful ways. 





FRIGIDAIRE 


Made only by 


GENERAL MOTORS 


Peacetime builders of 








WONDERFUL 


They say: From N. Y. “My husband's shirts 
and my son's blouses are marvelous when 
done up using your starch.” California 
woman writes: “‘lroned my first set of dresses 
and the ironed so smooth and even.” In 
lowa, have found that it really makes 
ironing easy.”” A lady says: “I am greatly 
peace witn the time and money it saves. 

ew user: “Your product is indeed a very 
worthy one and your advertisements do not 
exaggerate one iota.”” From far West: “‘En- 
jcy Quick Elastic because it doesn’t stick 
and is quick to make.” 


‘ 20 : y 
ae , () Thousands Changing to This Special Powdered Mixture. 
Quick, Easy to Use. Completely Revolutionizes Starch- 


making and Ironing. Read and Learn. 


For quick—easy—beautiful starching and ironing . . . the 
kind you’ve always wanted to do. . . change now to this 
wonderful invention. More than just starch, Quick Elastic 
is giving thousands results starch never could: 
1. Easy ironing—no sticking, no pulling. Gliders already 
mixed in Quick Elastic make your iron fairly glide along. 
Piret, cream @ little 2. Beautiful ironings—Quick Elastic penetrates... gives 
Qui P curtains, cottons, shirts, dresses that nice, fresh body and 
vick Elastic and mos . . +P © 
cool water together — finish. 3. Ready instantly—without boiling or cooking 
Quick Elastic on the stove . . . you get smo-0-oth hot starch, 
all cooked and ready to use in 30 seconds. (See directions.) 
A( Note the difference in Quick Elastic the moment you open 
your buttercup yellow box. It’s powder—a mixture of 
starch, gliders and other ingredients. Easy to measure. 
No lumps to stick and burn. No waste. Thousands upon 
thousands are changing to Quick Elastic. Join them... 
make the break from boiling, toiling, skimming, straining, 
sticking and pulling to quick and easy starching and iron- 
ing. Get Quick Elastic—that quick starch—the only one in 
the yellow box. Instantly prepared . . . gives a lovely finish 
. wonderful for ironing. Get that ye How box, today. 


Step into any of 275,000 grocery stores and he 
yet your buttercup yellow box of Quick 
‘lastic. Learn the other advantages it 7 
offers. Won't blow out, won't freeze out. 
imparts a delicate woodsy fragrance to 


finished pieces. Users report it doesn’t 

show on dark-colored things, Economical 

... Just alittle does lots. Nurses like it for oe 

their uniforms . .. they iron so nice, stay 7 . 

fresh so long. Do up your next basket of €a y 
AZ a 


Ciise yr aii 7 
CHANGET TOTHAT QUICK KIND IN THE YELLOW BOX 


Now, bring it to the 
hot point—cook it—by 
adding boiling water. 





